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I BELIEVE  1 have  attempfecl  h branch  ot  Cookery 
which  nobody  has  yet  thought  worth  their  while  to 
write  upon  ; but  as  1 have  both  Teen  and  found  by  ex« 
perience,  that  the  generality  of  fervanta  are  greatly 
wanting  in  that  point,  therefore  I have  taken  upon  me 
to  inftru(5f  them  in  the  bed  manner  I am  capable;  and 
I dare  fay,  that  every  fervant  who  can  but  read  will  be 
capable  of, making  a tolerable  good  cook,  awd  thofe 
who  have  the  lead;  notion  of  cookery  cannot  mifs  of 
being  very  good  ones. 

If  I have  not  wrote  in  the  high  polite  flile,  I hope 
I (hall  be  forgiven  ; for  my  intention  is  to  inllru(^f  the 
lower  fort,  and  therefore  mull  treat  them  in  their  own 
way.  For  example  : when  1 bid  them  lard  a- fowl,  if 
1 (hould  bid  them  lard  with  large  lardoons,  they  would 
not  know  what  I meant  ; bur,  when  1 fay  they  mult 
lard  with  little  pieces  of  bacon,  they  kngw  what  1 mean. 
So,  in  many  other  things  in  cookery,  the  great  copks 
have  fuch  a high  way  of  exprefling  tliemfelves,  that  the 
poor  girls  are  at  a lofs  to  know  what  they  mean  : and, 
in  all  Receipt  books  yet  printed,  there  are  fuch  an  odJ 
jtimble  of  things  as  w’ould  quite  fpoil  2i  good  dijh  ; and 
indeed  fome  things  fo  extravagant,  that  it  would  be  al- 
mod  a lhame  to  make  ufe  of  them,  when  a dijh  can  be 
made  full  as  good,  or  better,  without  them.  For  ex- 
ample : when  yon  entertain  ten  or  twelve  people,  you 
lhall  ufe  for  a cullis  a leg  of  ve^l  and  a ham  ; which, 
with  the  other  ingredients,  make  it  very  expenflve,  and 
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all  this  only  to  mix  with  other  fauce.  And  again,  the 
cfTence  of  ham  for  fauce  to  one  dijh  ; when  I will  prove, 
that  for  about  three  Ihilliiigs  1 will  make  as  rich  and 
high  a fauce  as  that  will  be,  when  done.  For  example : 

Take  a large  deep  Jle^-pan,  half  a pound,of  baconyfat^ 
and  lean  together,  cut- the  fat,  and  lay  it  over  the  botto77i- 
. of  the  pan  ; then  take  a pound  of  veal,  cut  it  into  thin  fices,. 
beat  it  nnith  the  back  of  a knife,  lay  it  all  over  the  ' 
bacon  ; then  have  fiypennynvorth  of  the  coarfe  lean  part  of 
the  beef  cut  thin  and  nx^ell  beat,  lay  a layer  of  it  all  over,, 
nfjith  feme  carrot,  then  the  lean  of  the  bacon  cut  thin  and 
laid  over  that : then  cut  i'wo  onions  and  frcnv  over,  a bun- 
dle of  fexseet  herbs,  four  or  five  blades  of  mace,  fix  or  feven 
cloves,  a fpoonful  of  nulole  pepper,  black  and  nuhite  toge- 
ther, half  a nut'meg  beat,  a pigeoii  beat  all  to  pieces,  lay 
that  all  over,  half  an  ounce  of  truffles  and  morels,  then  the 
ref  of  your  beef,  a good  cruji  of  bread  ioajied  very  hrowjn 
and  dry  on  both  jtdes  : you  may  add  an  old  cock  beat  to 
pieces  ; cover  it  clofe,  and  let  it  fand  over  a flovo  fire  invo 
or  three  minutes,  theti  pour  on  boiling  nuater  enough  to  fill 
the  pan,  cover  it  clsfe,  and  let  it  ftenx)  till  it  is  as  rich  as» 
you  ^ould  have  it,  afid  then  Jirain  off  all  that  fauce.  Put. 
all  your  ingredients  together  again,  fill  the  pan  •with  boil- 
ing •wafer,  put  in  a firejk  onion,  a blade  of  mace,  and  a 
piece  of  carrot  ; cover  it  clofe,  and  let  it  Jienu  till  it  is  as 
ferong  as  you  nvant  it.  This  •will  be  full  as  good  as  the 
effence  of  hasn  for  'all  forts  of  fovsls,  or  ittdeed  moji  made, 
difoes,  mixed  •with  a glafs  of  •wine  and  t^wo  or  three 
fpoonf'uh  of  catchup,  JVheti  your  firf  gravy  is  cool,fkim  off 
all  the  fat,  and  keep  it  for  ufe. — This  falls  far  fliort  of 
the  expence  of  a leg  of  veal  and  ham,  and  anfwers  every 
purpofe  you  want. 

If  you  go  to  market,  the  ingredients  will  not  come 
to  above  half  a crown,  or  for  about  eighteen-pence  you 
may  make  as  much  good  gravy  as  will  ferve  twenty 
people. 

Take  eighteen  penny-worth  of  coarfe  lean  beef,  -which  •will 
he  fix  or  Jeven  pounds,  cut  it  all  to  pieces,  four  it  -well, 
take  a quarter  of  a pound  of  good  butter,  put  it  into  a lit- 
tle pot  or  large  deep  fe-w-pan,  and  put  in  your  beef:  keep 
firring  it,  and  •when  it  begins  to  look  a little  bro-wn,  pour 
in  a pint  of  boiling  -water  : fir  it  all  together,  put  in  a 
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large  onlon^  a bundle  of  fnucet  herbs ^ t<vso  or  three  blade 3 
of  niace^  five  or  fx  cloves,  a fpoo?iful  of  ^hole  pepper,  a 
cruft  of  bread  toafted,  and  a piece  of  carrot  ; then  pour  in 
four  or  five  quarts  of  ^vater,  ftlr  all  together,  cover  clofe, 
and  let  it  ftensj  till  it  be  as  rich  as  yon  n^jould  have  it  : nukeh 
enough,  ftrain  it  off,  niix  it  'with  tnuo  or  three  fpoonfuls 
of  catchup,  and  half  a pint  of  'white  'wine-;  then  put  all 
the  ingredients  together  again,  and  put  in  t<wo  quarts  cj 
boiling  'Water,  cover  it  clofe,  and  let^  it  boil  till  there  is 
about  a pint ; ftrain  it  off 'well,  add  it  to  the  firftp  and 
give  it  a boil  together.  . This  'will  make  a great  deal  of 

rich  good  gravy.  1 r 

You  may  leave  out  the  wine,  according  to  what  ule 
you  want  It  for  fo  that  really  one  might  have  a gen- 
teel entertainment  for  the  price  the  fauce  of  one  di.h 
comes  to:  but,  if  gentlemen  will  have  French  cooks, 
they  muft  pay  for  French  tricks. 

A Frenchman  in  his  own  cmintry  will  drefs  a hnfc 
dinner  of  twenty  difhes,  and  all  genteel  and  pretty,  for 
the  expence  he  will  put  an  Englifto  lord  to  for  drelTing 
one  dllh.  But  then  there  Is  the  little  petty  proht.  I 
have  heard  of  a cook  that  ufed  fix  pounds  of  butter  to 
fry  twelve  eggs  ; when  every  body  knows  (that  under- 
hands  cooking)  that  half  a pound  is  full  enough,  or 
more  than  need  be  ufed  : but  then  It  would  not  be 
French.  So  much  is  the  blind  folly  of  this  age,  that 
they  would  rather  be  impofed  on  by  a French  booby, 
than  give  encouragement  to  a good  Englijh  qoo'&  1 

1 doubt  I fhall  not  gain  the  efteem  of  thole  gentle- 
men  ; however,  let  that  be  as  It  will,  it  little  concerns- 
me  ; but,  (hould  I be  fo  happy  as  to  gain  the  good  opi- 
nion of  my  own  fex,  I defire  no  more  y that  will  be  a 
full  recompence  for  all  my  trouble  ; and  1 beg  the 
favour  of  every  lady  to  read  my  Book  throughout  before 
they  cenfure  me,  and  then  I flatter  rnyfelf  1 fiiall  have 
their  approbation. 

1 fhall  not  take  upon  me  to  meddle  in  the  pbyfical 
way  farther  than  two  receipts,  which  will  be  of  ufe  to 
the  public  In  general  : one  is- for  the  bite  of  a mad  dog  5 
and  the  other,  if  a man  Ihould  be  near  where  the  plague 
is,  he  fhaH  be  in  no  danger  j whichy  if  made  ufe  of> 
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would  be  found  of  very  great  fervice  to  thofe  who  gd 
abroad. 

Nor  fhall  I take  upon  me  to  direct  a lady  In  the  eco- 
nomy of  her  family  ; for  every  miftrefs  does,  or  at  leait 
ought  to  know,  what  is  moft  proper  to  be  done  there  ; 
therefore  I fhall  not  fill  my  Book  with  a deal  of  nonfenfe 
of  that  kind,  which  1 am  very  well  affured  none  will 
have  regard  to. 

I have  indeed  given  forae  of  raydifhes  French  name* 
to  dillinguilh  them,  becaufc  they  are  known  by  thofe 
ni»mes ; and,  where  there  is  great  variety  of  difhes, 
and  a large  table  to  cover,  there  muft  be  variety  of 
names  for  them ; and  it  matters  not  whether  they  be 
called  by  a French,  Dutch,  or  EngUJb  name,  fo  they 
are  good,  and  done  with  as  little  expence  as  the  difh 
will  allow  of. 

I fnall  fay  no  more,  only  hope  my  Book-viiW  anfwer 
the  ends  I intend  it  for ; which  is  to  improve  the  fer- 
vants,  and  fave  the  ladies  a great  deal  of  trouble. 
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CHAP.  I. 


Of  Roas^ting,  Boiling,  <bc, 

M 

That  profefled  cooks  will  find  fault  with  touchs 
ing  upon  a branch  of  cookery  which  they  never 
thought  worth  their  notice,  is  what  I exped  : 
however,  this  I know,  it  is  the  moft  neceffary  part  of 
it ; and  few  fervants  there  are,  that  know  how  to  roaft 
and  boil  to  perfediion. 

I do  not  pretend  to  teach  profeifcd  cooks ; but  my 
defign  is  to  inftrudf  the  ignorant  and  unlearned,  (which 
will  likewife  be  of  great  ufe  in  all  private  families),  and 
in  fo  plain  and  full  a manner,  that,  the  moft  illiterate 
and  ignorant  perfon,  who  can  but  read,  will  knowhow 
to  do  every  thing  in  cookery  well. 


1 Shall 
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I SHALL  firfl:  begin  with  roaft'and  boiled  of  all  forts, 
and  muft  define  the  cook  fo  order  her  fire  according  to 
what  (he  is  to/lrefs;  if  any  thing  very  little  or  thin, 
then  a pretty  little  brilk  fire,  that  it  may  be  done  quick 
and  nice  ; if  a very  large  joint,  then  be  fare  a good  fire 
be  laid  to  cake.  Let  it  be  clear  at  the  bottom  ; and, 
w'hen  your  meat  is  half  done,  move  the  dripping  pan 
and  fpit  a little  from  the  fire,  and  ftir  up  a good  brifk 
fire  ; for,  according  to  the  goodnefs  of  your  fire,  your 
meat  will  be  done  fooner  or  later. 

BEEF. 

If  beef,  be  fure  to  paper  the  top,  and  bafie  it  well 
all  the  time  it  is  roafting,  and  throw  a handful  of  fait 
on  it.  When  you  fee  the  fmoke  draw  to  the  fire,  it  is 
near  enough  ; then  take  off  the  paper,  bafte  it  well, 
and  drudge  it  with  a little  flour  to  make  a fine  froth.. 
Never  fait  your  road  meat  before  you  lay  it  to  the  fire; 
for  that  draws  out  all  the  gravy.  If  you  would  keep  it 
a few  days  before  you  drefs  it,  dry  it  very  well  with  a 
clean  cloth,  then  flour  it  all  over,  and  hang  it  where  the 
air  will  come  toil  ; but  be  fure  always  to  mind  that 
there  is  no  damp  place  about  it ; if  there  is,  you  muff 
dry  it  well  with  a cloth.  Take  up  your  meat,  and  gar- 
liifh  your  difii  with  nothing  but  horfe  raddifh. 

MUTTON  and  LAMB. 

As  to  roafting  of  mutton ; the  loin,  the  faddle  of 
mutton,  (which  is  the  two  loins),  and  the  chine,  (which 
is  the  two  necks),  mull  be  done  as  the  beef  above.  But 
all  other  forts  of  mutton  and  lamb  mull  be  roafted  with 
a quick  clear  fire,  and  without  paper  ; bade  it  when 
you  lay  it  down,  and,  jufi;  before  you  take  it  up,  drudge 
it  with  a little  flour;  but  be  fure  not  to  ufe  too  much ; 
for  that  takes  away  all  the  fine  tafte  of  the  meat.  Some 
chufe  to  fkin  a loin  of  mutton,  and  roaft;  it  browm 
without  paper  : but  that  you  may  do  juft  as  you  pleafe  ; 
but  be  fure  always  to  take  the  fkin  off  a breaft  of  mut- 
ton. 

VEAL 
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As  to  veal,  you  mud  be  careful  to  roaft  it  of  a fine 
brown  ; if  a large  joint,  a very  good  fire ; if  a fmaif 
joint,  a pretty  little  brifle  fire  ; if  a fillet  or  loin,  be 
fure  to  paper  the  fat,  that  you  lofe  as  little  of  that  as 
pofiible.  Lay  it  foine  di fiance  from  the  fire  till  it  is 
foaked,  then  lay  it  near  the  fire.  When  you  lay  it 
down,  bafte  it  well  with  good  butter  ; and,  when  it  is 
near  enough,  bafte  it  again,  and  drudge  it  with  a little 
fiour.  The  breaft  you  muft  roaft  with  the  caul  on  tilh 
it  is  enough,  and  ikewer  the  fvveetbread  on  the  back- 
iide  of  the  breaft.  When  it  is  nigh  enough,  take  off 
the  caul,  bafte  it,  and  drudge  it  with  a little  fiour. 

PORK. 

Pork  muft  be  well  done,  or  It  is  apt  to  furfelt.  Whem 
you  roaft  a loin,  take  a ftiarp  pen- knife,  and  cut  the 
ft<in  acrofs,  to  make  the  cracklin<y  eat  the  better.  The 
chine  you  muft  not  cut  at  all.  'i  he  bbft  way  to  roaft  a. 
leg,  Is  firft  to  parboil  it,  then  fi^in  It  and  roaft  it  ; bafte 
it  with  butter,  then  take  a little  fagt,  ftired  it  fine, 
a little  pepper  and  fait,  a little  nutmeg,  and  a fev/ 
crumbs  of  bread  ; throw  thefe  over  It  all  the  time  it  is' 
roafting,  then  have  a little  drawn  gravy  to  put  in  the 
diih  with  the  crumbs  that  drop  from  it.  Some  love  the 
knuckle  ftufFed  with  onion  and  fage  (bred  fmall,  with  a 
little  pepper  and  fait,  gravy  and  apple-fauce  to  it.  This 
they  call  a mock  goofc.  The  ff)ring,  or  hand  of  pork, 
if  very  young,  roafted  like  a pig,  eats  very  w’ell,  other- 
wife  it  is  better  boiled.  The  fpare-rib  ftiould  be  bailed 
with  a little  bit  of  butter,  a very  little  duft  of  fiour,  and 
fome  fage  ftired  fmali  ;.but  w’e  never  make  any  fauce  to> 
it  but  apple-fauce.  The  beft  way  to  drefs  pork  grilkins 
is  to  roaft  them,  bafte  them  with  a little  butter  and 
crumbs  of  bread,  fsge,  and  a little  pepper  and  fait.  Few” 
eat  any  thing  with  thefe  but  muftard. 

To  roajl  a pig. 

S?iT  your  pig,  and  lay  it  to  the  fire,  which  muft  be 
a very  good  one  at  each  end,  or  hang  a flat  iron  in. 
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the  middle  of  the  grate.  Before  you  lay  your  ptg 
down,  take  a little  fage  Ihred  fmall,  a piece  of  butter 
as  big  as  a walnut,  aud  a little  pepper  and  fait ; put 
them  into  the  pig,  and  few  it  up  with  coarfe  thread, 
then  flour  it  all  over  very  well,  and  keep  flouring  it  till 
the  eyes  drop  out,  or  you  find  the  crackling  hard.  Be 
fare  to  fave  all  the  gravy  that  comes  out  of  it,  which 
you  mud  do  by  fetting  bafons  or  pans  under  the  pig  In 
the  dripping-pan,  as  foon  aa  you  find  the  gravy  begins 
to  run.  When  the  pig  is  enough,  lUr  the  fire  up  brifk  ; 
take  a coarfe  cloth,  with  about  a quarter  of  a pound 
of  butter  in  it,  and  rub  the  pig  all  over  till  the  crack- 
ling is  quite  crifp,  and  then  take  it  up.  Lay  it  in  your 
difh,  and  with  a fharp  knife  cut  off  the  head,  and  then 
cut  the  pig  in  two  before  you  draw  out  the  fpit.  Cut 
the  ears  off  the  head  and  lay  at  each  end,  and  cut  the 
under-jaw  in  two  and  lay  on  each  fide  ; melt  fome  good 
butter,  take  the  gravy  you  faved  and  put  into  it,  boil 
it,  and  pour  it  into  the  difli  with  the  brains  bruifed 
fine,  and  the  fage  mixed  all  together,  and  then  fend  it 
10  table. 


Different  forts  of faiice  for  a pig. 

Now  you  are  to  obferve,  there  are  feveral  ways  of 
making  faucc  for  a pig.  Some  don’t  love  any  fage 
in  the  pig,  only  a crufl  of  bread  ; but  then  you  fhould 
have  a little  dried  fage  rubbed  and  mixed  with  the 
gravy  and  butter.  Some  love  bread  fauce  in  a bafon, 
made  thus  ; take  a pint  of  water,  put  in  a good  piece 
of  crumb  of  bread,  a blade  of  mace,  and  a little  whole 
pepper  ; boil  it  for  about  five  or  fix  minutes,  and  then 
pour  the  water  off : take  out  the  fpice,  and  beat  up 
the  bread  with  a good  piece  of  butter.  Some  love  a 
few  currants  boiled  in  it,  a glafs  of  wine,  and  a little 
fugar  : but  that  you  muft  do  juft  as  you  like  it.  Others 
take  half  a pint  of  good  beef  gravy,  and  the  gravy 
which  comes  out  of  the  pig,  with  a piece  of  butter 
rolled  in  flour,  two  fpoonfuls  of  catchup,  and  boil  them 
all  together ; then  take  the  brains  of  the  pig,  and 
bruife  them  fine,  with  two  eggs  boiled  hard  and  chop- 
ped ; put  all  thefe  together,  with  the  fage  In  the  pig, 
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atid  pour  into  your  difh.  It  is  a very  good  fauce. 
When  there  does  not  gravy  enough  come  out  of  your 
pig  with  the  butter  for  fauce,  take  about  half  a pint  of 
veal-gravy,  and  add  to  it ; or  ftew  the  petty-toes,  and- 
take  as  much  of  that  liquor  as  will  do  for  fauce,  mixedi 
with  the  other. 

To  roaft  the  hind-  quarter  of  a pig,  lamh-fajhion. 

At  the  time  of  the  year  when  houfe-lamb  is  very*' 
dear,  take  the  hiud-quarter  of  a large  pig  ; takeoff  the’ 
fkin  and  roail  it,  and  It  will  eat  like  lamb  with  mint- 
fauce,  or  with  a fallad,  or  Seville  orange.  Half  an  hour 
will  roaft  it.  ^ 

To  hake  a pig. 

If  you’  fhould  be  in  a place  where  you  cannot  roaft 
a pig,  lay  It  in  a difh,  flour  it  all  over  well,  and  rub 
it  over  with  butter,  butter  the  difh  you  lay  it  in,  and 
put  It  into  an  oven.  When  it  Is  enough,  draw  it  out  of 
the  oveif  s mouth,  and  rub  it  over  with  a buttery  cloth  ; 
then  put  it  into  the  oven' again  till  it  is  dry,  take  it  ©ut, 
and  lay  it  In  a difh;  cut  It  up,  take  a little  veal-gravy.- 
and  take  off  the  fat  in  a difh  it  was  baked  In,  and  there 
will  be  fome  good  gravy  at  the  bottom  ; put  that  to  it.- 
wlth  a little  piece  of  butter  rolled  in  flour  ; boil  it  up^ 
and  put  it  into  the  difh  with  the  brains  and  fage  in  the 
belly.  Some  love  a pig  brought  whole  to  table  ; thea* 
you  are  only  to  put  what  fauce  you  like  into  the  difh*- 

To  melt  butter.  ‘ 

In  melting  of  butter  you  muft  be  very  careful  ; let 
your  fauce-pan  be  well  tinned,  take  a fpoonful  of  cold 
water,  a little  duft  of  flour,  and  your  butter  cut  t'> 
pieces  : be  fure  to  keep  fhaking  your  pan  one  wav,  for 
fear  it  fliould  oil  ; when  it  is  all  melted,  let  it  boil,  an^f' 
it  will  be  fmooth  and  fine.  A filver  pan  ie  beft,  if  you 
have  one, 

A^3,  r,. 
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To  roajl  geefsy  turkey Sy  &c. 

When  you  roaft  a goofe,  turkey,  or  fowls  of  any 
fort,  take  care  to  Tinge  them  with  a piece  of  white 
paper, 'and  baile  them  with  a piece  of  butter ; drudge 
them  with  a little  flour,  and  w’hen  the  fmoke  begins  to 
draw  to  the  fire,  and  they  look  plump,  bafte  them 
again,  and  drudge  them  with  a little  flour,  and  take 
them  up. 


Sauce  foY  a goofe,  , 

For  a goofe  make  a little  good  gravy,  and  put  it 
into  a TOfon  by  itfelf,  and  fome  appie-fauce  in  another. 

Sauce  for  a turkey. 

For  a turkey  good  gravy  in  the  difh,  and  either 
bread  or  onion- fa uce  in  a bafon. 

' Sauce  for  fovjls. 

To  fowls  you  fhould  put  good  gravy  in  the  difh,  and 
either  bread  or  egg-fauce  in  a bafon,  - 

' ' “ , ' Sauce  for  ducks. 

For  ducks  a little  gravy  in  the  difh,  and  onion  in  a 
cup,  if  liked. 

Sauce  for  pheafanis  and  partridges. 

Pheasants  and  partridges  fhould  have  gravy  in  the 
difli,  and  bread  fauce  in  a cup. 

Sauce  for  larks, 

Larks;  roaft  them,  and  for  fauce  have  crumbs  of 
bread,  done  thus  : take  a fauce  pan  or  flew-pan,-  and 
fome  butter  ; when  melted,  have  a good  piece  of  crumb 
of  bread,  and  rub  it  in  a clean  cloth  to  crumbs,  then 
throw  ihto  your  pan  ; keep  ftirring  them  about  till  they 
are  brown,  then  throw  them  into  a fieve  to  drain,  and 
Jay  them  round  your  larks. 

' To 
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To  roafi  woodcocks  and  fnipes. 

Put  them  on  a little  fpit  ; take  a round  of  a three* 
penny  loaf  and  toafl:  It  brown,  then  lay  it  in  a difli  un* 
der  the  birds,  bafte  them  with  a little  butter,  and  let 
the  trale  drop  on  the  toaft.  When  they  are  roafted  put 
the  toaft  in  the  difti,  lay  the  woodcocks  on  it,  and  have 
about  a quarter  of  a pint  of  gravy  ; pour  it  into  a dilh, 
and  fet  it  over  a lamp  or  chaffing-dillifor  three  minutes, 
and  fend  them  to  table.  You  are  to  obferve  we  never 
take  any  thing  out  of  a woodcock  or  fnipe. 

To  roaft  a pigeon. 

Take  fome  parfley  ftired  fine,  a piece  of  butter  as^ 
i big  as  a walnut,  a little  pepper  and  fait ; tie  the  neck- 
i end  tight;  tie  a firing  round  the  legs  and  rump,  and 
I fatten  the  other  end  to  the  top  of  the  chimney-piece^ 
Bafle  them  with  buyer,  and  when  they  are  enough,  lay 
j them  in  the  dilh,  an^  they  will  fwim  with  gravy.  You 
i may  put  them  on  a little  fpit,  and  then  tie  both  ends 
I clofe. 

j To  broil  a pigeon* 

I When  you  broil  them,  do  them  in  the  fame  manner, 

I and  take  care  your  fire  is  very  clear,  and  fet  your  grid- 
b iron  high,  that  they  may  not  burn,  and  have  a little 
I melted  butter  in  a cup.  You  may  fplit  them,  and  broil' 
I them  with  a little  pepper  and  fait ; and  you  may  roalV 
! them  only  with  a little  parfley  and  butter  in  a difh. 

Direfiions  for  geefe  and  ducks* 

As  to  geefe  and  ducks,  you  fhould  have  fome  fage 
fhred  fine,  and  a little  pepper  and  fait,  and  put  them 
into  the  belly ; but  never  put  any  thing  into  wild 
ducks.  / 

To  roajl  a hare. 

Take  your  hare  when  it  is  cafed,  and  make  a pud- 
ding ; take  a quarter  of  a pound  of  fuet,  and  as  muck 

crjmbs 
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crumbs  of  bread,  a little  parfley  fhred  fine,  and  about 
as  much  thyme  as  will  ly  on  a fixpe nee,  when  fhred; 
an  anchovy  fhred  fmall,  a very  little  pepper  and  fait,, 
fome  nutmeg,  two  eggs,  and  a little  lemon- peel.  Mi>r 
all  thefe  together,  and  put  it  into  the  hare.  .Sew  up' 
the  belly,  fpit'it,  and  lay  it  to  the  fire,  which  mud  be 
a good  one.  Your  dripping-pan  muft  be  very  clean 
and  nice.  Put  in  two  quarts  of  milk  and  half' a pound- 
of  butter  into  the  pan  : keep  hading  it  all  the  while  it 
Is  roading,  with  the  butter  and  milk,  till  the  whole  iff 
ufed,  and  your  hare  will  be  enough.  You  may  mi]&. 
the  liver  in  the  pudding,  if  you  like  it.  You  raud.firlt. 
parboil  It,,  and  then  chop  it  fine. 

Different  forts  of  fauce  for  a hare... 

Take  for  fauce  a pint  of  cream  and  half  a pound  of^ 
fi-efh  butter  ; put  them  in  a fauce-pan,  and  keep  dirring' 
it  with  a fpoon  till  the  butter  is  melted,  and  the  fauce 
is  thick  ; then  take  up  the  hare,  ai;^  pour  the  fauce  in» 
fo  the  difh.  Another  way  to  make  fauce  for  a hare,  is 
to  make  good  gravy,  thickened  with  a little  piece  of 
butter  rolled  In  flhur,  and  pour  it  into  your  difh.  You- 
may  leave  the  butter  out,  if  you  don’t  like  it,  and- 
have  fome  currant  jelly  warmed  in  a cup,  or  red  wine 
and  fugar  boiled  to  a fyrup ; done  thus,  Take  half  a 
pint  of  red  wdne,  a quarter  of  a pound  of  fugar,  and 
fet  over  a flow  fire  to  fimmer  for  about  a quarter  of  an 
hour.  You  may  do  half  the  quantity,. and  put  it  into 
your  fauce-boat  or  bafon,. 

To  hr  oil feakst 

First' have  a dear  brlflc  fire  ; let  yonr  gridiron  be 
very  clean  ; put  it  on  the  fire,  and  take  a chaffing-difh  • 
with  a few  hot  coals  out  of  the  fire.  Put  the  difh  on 
it  w'hich  is  to  lay  your  deaks  on,  then  take  fine  rump 
deaks  about  half  an  inch  thick  ; put  a little  pepper  and  ' 
fait  on  them,  lay  them  on  the  gridiron,  and  (If  you 
like  it)  take  a fhallot  or  two,  or  a fine  onion,  and  cut  1 
it  fine;  put  it  into  your  difh.  Don’t  turn  your  deaks  i 
till  one  fide  is  done,  then  when  you  turn  the  other  fide  j 
there  will  fooa  fine  gravy  ly  on  the  top  of  the  deak, . ; 

which 
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1%^’hlch  you  muft  be  careful  not"  to  lole.  When  the 

I‘  lleaks  are  enough,  take  them  carefully  off  into  your 
dilh,  that  none  of  the  gravy  be  loft  ; then  have  readv 
a hot  difli  and  cover,  and  carry  them  hot  to  table  with 
the  cover  on, 

■' 

'Direcllons  concerning  the  fauce  for  Jleaks, 

If  yon  love  pickles  or  horfe  raddifti  with  fteaks,  ne- 
ver garnifh  you  difti,  becaufc  both  the  garniftiing  will  be 
dry,  and  the  fteaks  -vvili  be  cold,  but  lay  thofe  things 
on  little  plates,  and  carry  to  table.  The  great  nicety 
IS  to  have  them  hot  and  full  of  gravy, 

Gc?ieral  direftions  concerning>lrolli^:g. 

I As  to  mutton  and  pork  fteaks,  you  muft  keep  them 
i turning  quick  on  the  gridiron,  and  have  your  diih  rea- 
I dy  over  a chaffing- dlfti  of  hot  C(;als,  and  carry  them  to 
table  covered  hot..  When  you  broil  fowls  or  pigeons, 
j always  take  care  your  ftre  is  clear;  and  never  bafte  any 
1 thing  on  the  gridiron,  for  it  only  makes  it  fmoaked  and 
I burnt. 

General  dire^ions  concerning  boiling. 

As  to  all  forts  of  boiled  meat,  allow  a quarter  of  an 
I hour  to  every  pound  ; be  fure  the  pot  is  very  clean,  and 

flkim  it  well,  for  every  thing  will  have  a feum  rife,  and, 
if  that  boils  down,  it  makes  the  meat  black.  All  forts 
of  frefli  meat  you  are  to  put  in  when  the  water  boils, 
but  fait  meat  when  the  water  is  cold. 


I 7<?  boil  a ha?n. 

I 

I When  you  boil  a ham,  put  it  Into  a copper,  if  you 
I have  one  ; let  It  be  about  three  or  four  hours  betore  it 
i boils,  and  keep  it  well  Ikimmed  all  the  time  ; then,  if  it 
is  a fmall  one,  one  hour  and  a half  will  boll  it,  after 
the  copper  begins  to  boll ; and,  if  a large  one,  two 
hours  will  do ; for  you  are  to  confider  the  time  it  has 
^ been  heating  in  the  water,  which  foftens  the  ham,  and 
I makes  it  boil  the  fooner. 
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T‘o  boil  a tongue. 

A TONGUE,  if  fait,  put  it  in  the  pot  over  night,  and 
don’t  let  it  boil  till  about  three  hours  before  dinner,, 
and  then  boil  all  thefe  three  hours  ; if  frefh  out  of  the 
pickle,  two  hours,  and  put  it  in  when  the  water  boils. 

To  boil  fo<vt)ls  and  houfe-la7ub. 

Fowls  and  houfe-lamb  boll  in  a pot  by  themfelves,> 
in  a good  deal  of  water,  and  if  any  fcum  arifes,  take  it 
off.  They  will  be  both  fweeter  and  whiter  than  if  boil- 
ed in  a cloth.  A little  chicken  will  be  done  in  fifteen 
pilnutes,  a large  chicken  in  twenty  minutes,  a good 
fowl  in  half  an  hour,  a little  turkey  or  goofe  in  an  hour,, 
and  a large  turkey  in  an  hour  and  a half. 

Sauce  for  a boiled  turkey*. 

The  bed  faiice  to  a boiled  turkey  is  this  : take  a little 
water,  or  mutton  gravy,  if  you  have  it,  a blade  of 
mace,  an  onion,  a little  bit  of  thyme,  a little  bit  of 
lemon-peel,  and  an  anchovy  ; boil  all  thefe  together, 
drain  them  through  a fieve,  melt  fome  butter  and  add 
to  them,  fry  a few  faufages  and  lay  round  the  dilh. 
Garnifn  your  difh  with  lemon. 

Sauce  for  a boiled  goofs* 

Sauce  for  a boiled  goofe  mud  be  either  onions  or 
cabbage,  firfl  boiled,  and  then  dewed  in  butter  for  five 
minutes. 


Sauce  for  boiled  ducks  or  rabbits* 

To  boiled  ducks  or  rabbits,  you  mud  pour  boiled  t 
onions  over  them,  which  do  thus  : take  the  onions,  i 
peel  them,  and  boll  them  in  a great  deal  of  water.;, 
ihift  your  water,  then  let  them  boil  about  two  hours, 
take  them  up,  and  throw  them  into  a ciillendar  to  drain, 
then  with  a knife  chop  them  on  a board  ; put  them  in-  i 
to  a fauce-pan,  jud  fhake  a little  flour  over  them,  put  ■ 
in  a little  milk  or  cream,  with  a good  piece  of  butter  ; i 
fet  them, over  the  fire,  and  when  the  butter  is  melted<!| 

they  I 
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jthey  are  enough.  But  if  you  would  have  onion  faiice 
in  half  an  hour,  take  your  onions,  peel  them,  and  cut 
them  in  thin  dices,  put  them  into  milk  and  water,  and 
when  the  water  boils  they  will  be  done  in  twenty  mi- 
nutes, then  throw  them  into  a cullendar  to  drain,  and 
chop  them  and  put  them  into  a fauce-pan  ; ftiake  in  a 
little  flour,  with  a little  cream,  if  you  have  it,  and  a 
good  piece  of  butter  ; ftir  all  together  over  the  fire  till 
the  butter  is  melted,  and  they  will  be  very  fine.  This 
fauce  is  very  good  with  roaft  mutton,  and  it  is  the  bell 
way  of  boiling  onions. 

To  roaji  ventfon. 

Take  a haunch  of  venlfon,  and  fpit  It.  Take  four 
(heels  of  white  paper,  butter  them  well,  and  roll  about 
your  venifon,  then  tie  your  paper  on  with  a fmall  firing, 
and  bade  It  very  well  all  the  time  it  is  roafting.  If 
lyour  fire  is  very  good  and  bride,  two  hours  will  do  it ; 
{and,  if  a fmall  haunch,  an  hour  and  a half.  The  neck 
and  (houlder  mull  be  done  in  the  fame  manner,  which 
will  take  an  hour  and  a half,  and  when  it  is  enough 
take  off  the  paper,  and  drudge  it  with  a little  flour  juft 
jto  make  a froth  ; but  you  muft  be  very  quick,  for  fear 
the  fat  fhould  melt.  You  muft  not  put  any  fauce  In  the 
!di(h  but  what  comes  out  of  the  meat,  but  have  fome  ve- 
jry  good  gravy  and  put  It  Into  your  fauce-boat  or  bafon. 
jYou  muft  always  have  fweet  fauce  with  your  venifon  in 
another  bafon.  If  it  is  a large  haunch,  it  will  take  two 
ijiiours  and  a half. 

Different  forts  of  fauce  for  venifon. 

You  may  take  either  of  theCe' fauces  for  venifon. 
Currant  jelly  warmed,  or  half  a pint  of  red-  wine,  with 
a quarter  of  a pound  of  fugar,  fimmered  over  a clear 
fire  for  five  or  fix  minutes  ; or  half, a pint  of  vinegar, 
and  a quarter  of  a pound  of  fugar,  fimmered  till  it  is  a 
fyrup. 

TiO  roaft  mutton^  ve7iifon-faJhiQn, 

Tare  a hind-quarter  of  fat  mutton,  and  cut  the  leg 
like  a haunch  j lay  it  in  a pan  with  the  backfide  of  it 

down, 
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down,  pour  a bottle  of  red  wine  over  it,  and  let  it  lit  i 
twenty-four  hours,  then  fpit  it,andbafteit  with  the  fame! 
liquor  and  butter  all  the  time  it  is  roalling,  at  a good  J 
quick  fire,  and  an  hour  and  a half  will  do  it,  Have  a j 
little  good  gravy  in  a cup,  and  fweet  fauce  in  another.  J 
A good  fat  neck  of  tnutton  eats  finely  done  thus. 

*To  keep  venifon  or  hares  fnxseet  ; or  to  make  them  frejly . 
nuhen  they  J}ink, 

If  your  venifon  be  very  fweet,  only  dry  it  with  a 
cloth,  and  hang  it  where  the 'air  comes.  If  you  would^ 
keep  it  anytime,  dry  it  very  well  with  clean  cloths, 
rub  it  all  over  with  beaten  ginger,  and  hang  it  in  an 
airy  place,  and  it  will  keep  a great  while.  If  it  ftlnks, 
of  is  mufty,  take  fome  lukewarm  water  and  wafh  it 
clean;  then  take  frefh  milk  and  water  lukewarm,  and 
wafh  it  again  ; then  dry  it  in  clean  cloths  very  well,  ■ 
and  rub  it  all  over  with  beaten  ginger,  and  hang  it  in  , 
an  airy  place.  When  you  roaft  it,  you  need  only  wdpe  ’ 
it  w'ith  a clean  cloth,  and  paper  it,  as  before  mention- 
ed. Never  do  any  thing  elfe  to  venifon,  for  all  other 
things  fpoil  your  venifon,  and  take  aWay  the  fine  fla-  l 
vour,  and  this  preferves  it  better  than  any  thing  you  \ 
can  do.  A hare  you  may  manage  juft  the  fame  way.  j 

' To  roaji  a tongue  or  udder,  \ 

Parboil  it  firfl,  then  roaft  it;  ftick  eight  or  ten  cloves 
about  it ; bade  it  with  butter,  and  have  fome  gravy  and 
fweet  fauce.  Anudder  eats  very  well  done  the  fame  way* 

To  roaJl  rabbits. 

Baste  them  with  good  butter,  and  drudge  theni^'j 
with  a Tittle  flour.  Half  an  hour  will  do  them,  at  a 1 
very  quick  clear  fire,  and,  if  they  are  very  fmall,  twen- 
ty minutes  will  do  them.  Take  the  liver,  with  a little 
bunch  of  parftey,  and  boil  them,  and  then  chop  then!' 
very  fine  together.  Melt  fome  good  butter,  and  put 
half  the  liver  and  parfiey  into*  the  butter ; pour  it  into 
the  dilh,  and  garnifli  the  difti  with  the  other  half.  Let 
your  rabbits  be  done  of  a fine  light  brown.  .i 
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To  roajl  a rabbit  hare-fajfhion. 

Lard  a rabbit  with  bact^n  ; roaft  it  as  you  do  a hare, 
and  it  eats  very  well.  But  then  you  mu  ft  make  gravy- 
fauce  ; but  If  you  don’t  lard  It,  white  fauce. 

Turkeys,  ph(;afa7its^  &c.  may  he  larded. 

You  may  lard  a turkey  or  pheafant,  or  any  things 
juft  as  you  like  It. 

To  roajl  a fonul  pheafajit-fajhion-. 

If  you  ftiould  have  but  one  pheafant,  and  want  two 
in  a dlfh,  take  a large  full  grown  fowl,  keep  the  head 
on,  and  trufs  it  juft  as  you  do  a pheafant  ; lard  it  with 
bacon,  but  don’t  lard  the  pheafarit,  and  nobody  will 
know  it. 

RULES  to  be  obferved  in  Roasting. 

In  the  firft  place,  take  great  care  the  fpit  be  very 
clean  ; and  be  fure  to  clean  it  with  nothing  but  fand 
and  water.  Walh  it  clean,  and  wipe  it  with  a dry 
cloth  ; for  oil,  "brick  duft,  arid  fuch  things  will  fpoli 
your  meal. 

BEEF. 

To  roaft  a piece  of  beef  about  ten  pourids  will  take 
a'n  hour  and  a half,  at  a good  fire.  Twenty  pounds 
w'elght  will  take  three  hours,  if  it  be  a thick  piece  ; but 
if  it  be  a thin  piece  of  twenty  pounds  weight,  two  hours 
and  a half  will  do  it ; and  fo  on,  according  to  the 
weight  of  your  meat,  more  or  lefs.  Obferve,  in  frofty 
V^ealher  your  beef  will  take  half  an  hour  longer. 

M u f r 0 k. 

A LEG  of  mutton  of  fix  pounds  will  take  an  hour  at 
a quick  fire  ; if  frofty  weather,  an  hour  and  a quarter  ; 
nine  pounds,  an  hour  and  a half ; a leg  of  twelve  pounds 
will  take  two  hours  ; if  frofty,  two  hours  and  a half ; 
a large  faddle  of  mutton  will  take  three  hohrs,  becaufe 
>)f  papering  it ; a fmall  faddle  will  take  an  hohr  and  a 
fcalf,  and  fo  on,  according  to  the  fizej  a will 

B take 
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rake  half  an  hour  at  a quick  fire  ; a neck,  if  large,  an 
hour  ; if  very  fmall,  little  better  than  half  an  hour;  a 
ilioulder  much  about  the  fame  time  as  a leg.  * 

PORK, 

Pork  mud  be  well  done.  To  every  pound  allow  a 
•quarter  of  an  hour  ; for  example  ; a joint  of  twelve 
:pounds  weight,  three  hours,  and  fo  on  ; if  It  be  a chin 
piece  of  that  weight,  two  hours  will  road  it. 

' 

DirePiom  concer-ning  heef^  viuttony  and  pork. 

These  three  you  may  bade  with  fine  nice  dripping. 
Be  fure  your  fire  be  very  good  and  brilk  ; but  don’t  lay 
your  mea;.  too'near  the  fire,  for  fear  of  burning  or 
•fcorchine:,  • *■ 

O 

VEAL, 

Veai.  takes  much  the  fame  time  In  reading  as  pork  ; 
hut  be  fuVe  to  paper  the  fat  of  a loin  or  fillet,  and  bade 
your  veal  with  good  butter. 

H 0 U S E-L  A M B. 

If  a large  fore-quarter,  an  hour  and  a half;  if  a 
fmall  one,  an  hour.  The  outfidc  mud  be  papered,  bad* 
ed  with  good  butter,  and  you  mud  have  a‘very  quick 
fire.  Jf  a leg,  about  three  quarters  of  an  hour  ; 'a  neck, 
a bread,  or  dioulder,  three  quarters  of  an  hour;  if  very 
fraalj,  half  an  hour  will  do. 

API  G. 

Jr  jud  killed,  an  hour  ; if  killed  the  day  before,  an 
hour  and  a quarter;  if  a very  large  one,  an  hour  and 
a half.'  But,  the  bed  way  to  judge,  is  when  the  eyes 
drop,  out,  and  the  flefn  is  grown  very  hard  ; then  you 
mud  rub  It  with  a coarfc  cloth,  with  a good  piece  of 
butter  i-olling  in  it,  till  the  crackling  Is  crifp,  and  of  a 
fine  light  brown. 

d [A  HARE. 

You  mua  havi  a quick  fire.  If  it  be  a fmall  hare, 
put  three  pints  of  milk,  and  half  a pound  of  fredi  but- 
ter in  the  dripping-pan,  which  muft  be  very  clean  and 

jtice  j 
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i nice  ; If  a large  one,  two  quarts  of  milk,  and  half  a 
i pound  of  frelh  butter.  You  mud  bade  your  hare  well 
I with  this  all  the  time  it  Is  roafting  ; and  when  the  hare 
: has  foaked  up  all  the  butter  and  milk  it  will  be  enough. 

J T U R K £ r. 

A MIDDLING  turkey  will  take  an  hour  ; a very  large 
one,  an  hour  and  a quarter  ; a fmall  one,  three  qiiarters- 
of  an  hour.  You  mud  paper  the  bread  till  it  is  near 
done  enough,  then  take  the  paper  off  and  froth  it  up^ 
.Your  fire  mud  be  very  good. 

J GOOSE.- 

Observe  the  fame  rules. 

FOWL  S. 

' A LARGE  fowl,  three  quarters  of  an  hour;  a middlirig, 
-ene,  half  an  hour ; very  fmall  cbickenSy  twenty  minutes- 
Your  fire  mud  be  very  quick  and  clear  when  you  lay  ^ 
them  down. 

i r J M E D U € K S. 

; Observe  the  fame  rules. 

WILD'  DUCKS. 

i Ten  minutes  at  a very  quick  fire  will  do  them  ; bi:& 

I you  love  them  well  done,  a'  quarter  of  an  hour. 

TEAL,  W I GEO  N,  &c. 

Observe  the  fame  rules. 

■ WOODCOCKS^  SNIPES,  and  PARTRIDGES. 

\ They  will  take  twenty  minutes. 

I P I G EO  N S and  LA  RKS.  « ' 

I They  will  take  fifteen  minutes  to  do  them. 

Dire  Cions  concerning  poultry. 

If  your  fire  is*  not  very  quick  and  clear  when  you  lay* 
your  poultry  down  to  road,  it  will  not  eat  near  fo  fwcetji 
or  look  fo  beautiful  to  the  eye. 

ii  ^ To-' 
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To  keep  meat  hot. 

The  beft  way  tb  keep  meat  hot,  .Tit  be  done  before  ^ 
your  company  .s  ready,  is  to  fet  the  difh  over  a pan  of  ’ 
bod.ng  water  s cover  the  dIfh  with  a deep  cover  fo  ' 
not  to  touch  the  meat,  and  throw  a cloth  over  a'l  Thus 
you  may  keep  your  meat  hot  a long  time,  and  It  Is  bet- 
ter than  over-roafting  and  fpolliag  the  meat.  The  (team 
ol  the  water  keeps  the  meat  hot,  and  don’t  d.-aw  the' 
gravy  out,  or  dry  it  ap  ; w hereas,  if  you  fet  a dift  of 
meat  any  time  over  a chaffing-dlfl.  of  coals,  it  will  dry 

up  all  the  gravy,  a,nd  fpoil  the  meat.  ^ 


lo  drefs  Greens,  Roets,  <&'c. 

At- way 5 be  very  careful  that  your  greens  be  nicely 
p.cked  and  wafted.  You  ftould  lay  them  in  a clean 
pan,  for  fear  of  faad  or  duft,  which  is  apt  to  han^ 
round  wooden  veffels.  Boil  all  your  greens  in  a copper 
iauce^an  by  themfelves,  with  a great  quantity  of  wa- 
ter. Bod  no  meat  with  them,  for  that  dlfcolours  them. 
Ule  no  iron  pans,  isc.  for  they  are  not  proper  j but  let 
litem  be  copper,  brafs  or  fiJvcr. 


To  drefs  fphiage. 

Pick  it  very  clean,  and  wafh  it  in  five  or  fix  waters  i 
put  it  in  a fauce-pan  that  wil]  juft  hold  it,  throw  a jit- 
tie  fait  over  it,  and  cover  the  pan  clofe.  Don’t  put 
any  water  in,  but  fhake  the  pan  often.  You  mufl  put 
voiir  ihuce-pan  on  a clear  quick  fire.  As  foon  as  you 
iind  the  greens  are  fhrunk  and  fallen  to  the  bottom, 
and  that  the  liquor  which  comes  out  of  them  b-  ils  up 
they  arc  enough.  Throw  them  into  a clean  fieve  to 
drain,  and  juft  give  them  a little  fqueeze.  Lay  them 
in  a plate,  and  never  put  any  butter  on  them,  but  put 
It  in  a cup.  ^ 


To  drefs  cabbages y &c.  S 

Cabbage,  and  all  forts  of  young  fprouts,  mull  be  ^ 
boiled  in  a great  deal  of  water.  \Vhen  the  ftalks  are  i 
tender,  or  to  the  bottom,  they  are  enough  ; then  i 
take  them  off,  before  they  lofe  their  colour.  Always  J 

throwr  ' 


made  plain  ^AND  easy.  If 

throw  fait  ill  your  water  before  ymi  put  your  greens 
iti.  Young  fprouts  you  lend  to  table  juft  as  they  arc, 
but  cabbage  is  belt  chopped  and  put  into  a faiice-paii 
with  a good  piece  of  butter,  ftirring  it  for  about  five 
or  fix  minutes,  till  the  butter  is  all  melted j and  then* 
fend  it  to  table. 

To  dr efs  carrots*' 

Lit  them  be  feraped  very  clean,  and  when  they- are'- 
enough  rub  them  in  a clean  cloth,  then  flice  them  into; 
a plate,  and  pour  lome  melted  butter  over  them.  If 
they  are  young  fpring  carrots,  half  an  hour  will  boil 
them  ; if  large,  an  hour  j but  old  Sandwich  carrots  - 
will  take  two  houvs.- 

To  dr  efs  turnips. 

They  eat  beft  boiled  in  the  pot,  and'whert  enough, 
'Hke  them  out  and  put  them  in  a pan,-  and  maih  them 
witn  Hotter  and  a little  fait,  and  fend  them  to  table. 
But  you  jjo  them  thus : pare  your  turnips,  and 
cut  them  Into^lee  as  big  as  the  top  of  one’s  finger  ; 
put  them  into  a -Jenn  fauce-pan,  and  juft  cover  thent 
with  water.  When  enough,  throw  them  into  a fievc 
to  drain,  and  put  thet^.{nto  a fauce-pan  with  a good 
piece  of  butter ; ftir  them  ->ver  the  fire  for  five  or  Hix. 
minutes,  and  fend  them  to  tabi-.. 

To  drefs  parfnips. 

TwEy  fiiould  be  boiled  in  a great  deal  o?  water,  and 
when  you  find  they  are  foft,  (which  you  W*ill  Vnow  by 
running  a fork  into  them,)  take  them  up,  and  carefully 
ferape  all  the  dirt  off  them,  and  then  with  a ktiife 
ferape  them  all  fine,  throwing  away  all  the  fticky  parts^ 
then  put  them  into  a fauce-pan  with  fome  milk,  and 
ftir  them  over  the  fire  till  they  are  thick.  Take  great 
care  they  don’t  burn,  and  add  a good  piece  of  butter 
and  a little  fait,  and 'when  the  butter  is  melted, -lend ' 
them  to  table. 

To  drefs  hrokala. 

Strip  all  the  little  branches  off  till  you  come  to  tf  * 
top  one,  then  with  a knife  peel  off  all  the  hard  ouriioe 

B 3...  ff-,- 
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flun,  which  is  on  the  ftalks  and  little  branches,  and 
throw  them  into  water.  Have  a ftew-pan  o£  water 
wiih  fomt  fait  in  it  : when  it  boils,  put  in  the  brokala, 
and  when  the  ftalks  are  tender  it  is  enough  ; then  fend 
it  to  table  with  butter  in  a cup.  The  French  eat  oil 
and  vinegar  with  it. 

To  drefs  potatoes. 

You  muft  boil  them  in  as  little  water  as  you  can,, 
without  burning  the  fauce-pan.  Cover  the  fauce-pan= 
clofe,  and  when  the  Ikin  begins  to  crack  they  are  enough. 
Drain  all  the  water  out,  and  let  them  ftand  covered  for 
a minute  or  two  ; then  peel  them,  lay  them  in  your 
plate,  and  pour  fomc  melted  butter  over  them.  THe 
beft  w'ay  to  do  them  is,  when  they  are  peeled,  to  lay 
them  on  a gridiron  till  they  are  of  a fine  brown,  and^ 
fend  them  to  table.  Another  way  is  to  put  them  into 
a fauce-pan  with  fome  good  beef-dripping,  cover 
clofe,  and  Ihake  the  fauce-pan  often  for  fear 
ID  the  bottom.  When  they  are  of  a fir*^  Brown,  and 
crifp,  take  them  up;  in  a plate,  then  pi-,  them  into  ano- 
ther for,  fear,  of  the  fat,  and  put  ^ 

To  drefs 

Take  your  flower--^  cut  off  all  the  green  part,  and 
then  cut  the  into  four,  and  lay  them  in  water 

for  an  hour#  then  have  fome  milk  and  water  boiling,- 
put  in  tke  cauliflowers,  and  be  fure  to  fleim  the  fauce- 
pan  well.  When  tb^f  ftalks  are  tender,  take  them  care- 
fully  op,  and  put  them  into  a cullendar  to  drain  : then 
^t  a fpoonful  of  water  Into  a clean  ftew-pan,  with  a 
little  duft  of  flour,  about  a qjiarter  of  a pound  of  but- 
ter, and  fliake  it  round  till  it  is  all  finely  melted,  with 
a little  pepper  and  fait  ; then  take  half  the  cauliflower,, 
and  cut  it  as  you  would  for  pickling,  lay  it  into  the' 
ftew-pan,  turn  it,  and  fliake  the  pan  round.  'Pen  mi- 
nutes will,  do  it.  Lay  tlu^ftewed  In  the  middle  of  your 
plate,  and  the  boiled  round  It.  Pour  the  butter  you 
did  it  in  over  it,  and  fend  it  to  table. 
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To  drefs  French  leans. 

[ PiRSt  ftring  them,  then  cut  them  in  two,  and  after-- 
! wards  acrofs  ; but,  if  you  would  do  them  nice,  cut  the 
bean  into  four,  and  then  acrofs,  which  is  eight  pieces. 
Lay  them  into  water  and  £alt,  and,  -when  your 
1 boils,  put  in  fome  fait  and  the  beans  ; when  ‘^^7 
! tender,  they  are  enough  ; they  will  be  foo^*  '^ohe.  Take 
care  they  do  not  lofe  their  fine  gre-»**  Lay  them  in  a 
plate,  and  have  butter  in  a 

drefs  artichokes.- 

Wring  ftalks,  and  put  them  into  the  water 

cold  downwards,  that  all  the  duft  and 

; f.^may  boil  out.  When  the  water  boils,  auhour  and 
a half  will  do  them.^ 

To  drefs  ajparagus. 

Scrape  all  the  ftalks  very  carefully  till  they  look 
white,  then  cut  all  the  Ilalks  even  alike,  throw  them' 

I into  water,  and  have  ready  a ftew-pan  boiling.  Put  iu 
fome  fait,  and  tie  the  afparagus  in  little  bundles.  Let 
the  water  keep  boiling,  and,  when  they  are  a little  tenr 
( der,  take  them  up.  If  you  boil  them  too  much,  you 
lofe  both  colour  and  tafte.  Cut  the  round  off  a fmall 
< l«)af  about  half  an  inch  thick,  toafl  it  brown  on  both 
fides,  dip  it  in  your  afparagus  liquor,  and  hiy  it  in  you 
difh  ; pour  a little  butter  over  the  toaff,  then  lay  your 
I afparagus  on  the  toah  all  round  the  difh,  with  the  white 
tops  outward.  Don’t  pour  butter  over  the  afparagus-; 
for  that  makes  them  greafy  to  the  fingers;  but  have 
your  butter  in  a bafon,.  and  fend  it  to  table, 

Direftions  concerning  garden' things.^ 

Most  people  fpoil  garden  things  by  over-boiling 
them.  All  things  that  are  green  fhould  have  a little 
c>  lfpinefs  ; for  if  they  are  over- boiled,  they  neither  have 
any  f'weetnefs  or  beauty. 

To  drefs  beans  and  bacon* 

When  you  drefs  beans  and  bacon,  boil'  the  bacon 
by  iifelf,  and  the  beans  by-  th-emfelyes  ^ for  the  bacon 
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will  fpoil  the  colour  of  the  beans.  Always  throw  fome 
fait  into  the  water,  and  fome  parfley,  nicely  picised. 
When  the  beans  are  enough  (which  you  will  know  by 
their  being  tender),  throw  them  into  a cullendar  to- 
drain.  Take  up  the  bacon,  and  fkin  it ; throw  fome 
ralp'^gs  of  bread  over  the  top,  and,  if  you  have  an  iron, 
.make  it  hot  and  hold  over  it,  to  brown  the  top  of 
the  bacon  : it  have  not  one,  fet  it  before  the  fire 
to  browHv  Lay  thv  Jn  the  difh,  and  the  bacon 
in  the  middle  on  the  top,  fend  them  to  table  withi 
butter  in  a bafon. 

To  make  gravy  for  a turkey y .or  any  fort 

Take  a pound  of  the  lean  part  of  the  beef,  -j. 
with  a knife,  flour  it  well,,  hawe-ready-a  ftew-pan  witu 
a piece  of  frelh  butter.  When  the  butter  is  melted,  put 
in  the  beef,  fry  it  tijl  it  is  brown,  and  then  pour  in  * a 
little  boiliog  water  ;;  (hake  it*  round,  and  then  fill  up 
with  a tea-kettle-of'boiling;water.  Stir  it  all  together, 
and  put  in  two  or  three  blades  of  mace,  four  or  five* 
cloves,  fome  whole  pepper,  an  onion,  a bundle  of  fvveet- 
herbs,  a little  cruft' of  bread  baked  brown,  and  a little 
piece  of  caiTOt.  Cover  it  clofe,  and  let  it  ftew  till  it  is  * 
as  good  as  you  would  have  it.  This  will  make.apintL 
of  rich  gravy. 

To  dravo  muttony  heefy  or  veal  gravy. 

Take  a pound  of  meat,  cut  it  very  thin,  lay  a piece 
of  bacon  about  two  inches  long,  at  the  bottom  of  the 
ftevv-pan  or  fauce-pan,.and  lay  the  meat  on  it.  Lay  in 
fome  carrot,  and  cover  it  clofe  for  two  or  three  minutes,., 
then  pour  in  a quart  of  boiling  water,  fome  fpice,  onion, , 
fwcet  herbs,  and<a  little  cruft  of  bread  toafted.  Let  it 
do  over  a flow  fire,  and  thicken  it  with  a little  piece  of 
butter  rolled  in  flour.  When  the  gravy  is  as  good  as 
ycu  would  have,  it,, feafon  it  with  fait,  and  Uhen  ftrain 
it  off.  Y<ou  may  omit  the  bacon,  , if  you  diflike  it.. 

To  hum  butter  for  thickening  the  fauce, 

SET^your  butter  on  the  fire,  and  let  it  boil  till  it  is 
bjown,  then  ftiake  in  fome  flour,  and  ftir  it  all  'the  time 

it 
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lit  is  on  the  fire  till  it  is  thick.  Put  it  by,  and  keep  it 
i for  ufe.  A little  piece  is  what  the  cooks  ufe  to  thicken 
land  brown  their  fance  ; but  there  are  few  ftomachs  it 
j agrees  with,  therefoi'e  feldom  make  ufe  of  it. 

To  make  gravy. 

\ If  you  live  in  the  country,  where  you  cannot  always 
, have  gravy-meat,  when  your  meat  comes  from  the 
butcher’s,  take  a piece  of  beef,  a piece- of  veal,  and  a 
piece  of  mutton,  cut  them  into  as  fmall  pieces  as  you 
can,  and  take  a large  deep  fauce-pan  with  a cover,  lay 
, your  beef  at  bottom,  then  your  mutton,  then  a very 
j iiltle  piece  of  bacon,  a flice  or  two  of  carrot,  fome 
1 mace,  cloves,  whole  pepper  black  and  white,  a large 
' onion  cat  in  llices,  a bundle  of  fweet  herbs,  and  then  lay 
in  your  veal.  Cover  it  clofe  over  a flow  fire  for  fix  or 
feven  minutes,  fhaklng  the  fauce-pan  now  and  then  ; 

■ then  (hake  fome  flour  in,  and  have  ready  fome  boiling 
water;  pour  it  in  till  you  cover  the  meat  and  fomething 
more.  Cover  it  clofe,  and  let  it  ftew  till  it  is  quite  rich 
and  good  ; then  feafon  it  to  your  tafte  with  fait,  and 
then  drain  it  off.  Tu's  will  do  for  moll  things.. 

To  make  gravy  for  foiipsy  &c. 

Take  a leg  of  beef,  cut  and  hack  it,  put  it  into  a 
large  earthen  pan  ; put  to  it  a bundle  of  fweet  herbs, 
two  onions  (luck  with  a few  cloves,  a blade  or  two  of 
mace,  a piece  of  carrot,  a fpoonful  of  whole  pepper 
black  and  white,  and  a quart  of  dale  beer.  Cover  it 
with  water,  tie  the  pot  down  clofe  with  brown'^paper 
rubbed  with  butter,  fend  it  to  the  oven,  and  let  it  be 
well  baked.  When  it  comes  home,  drain  it  through  £L 
coarfc  fieve  ; lay  the  meat  into  a clean  difh  as  you  drain 
it,  and  keep  It  for  ufe.  it  is  a fine  thing  In  a houfe, 
and  will  ferve  for  gravy,  thickened  with  a piece  of  but- 
ter, red  wine,  catchup,  or  whatever  you  have  a mind 
to  put  in,  and  is  always  ready  for  foups  of  mod  forts. 
If  you  have  peas  ready  boiled,  your  foup  will  foon  be 
made  ; or  take  fome  of  the  broth  and  fome  vermicelli, 
boil  it  together,  fry  a Frencli  roll  and  put  it  in  the 
middle,  and  you  have  a good  foup.  Y ou  may  add  a few 

truffles 
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trulRes  and  morels,  or  celery  lie  wed  tender,  and  then^ 
you  are  always  ready. 

To  hake  a leg  of  heef 

Do  it  juft  in,  the  fame  manner  as  before  directed  in 
the  making  gravy  far  foups,  ^c.  and,  when  it  is  baked, 
ftraiii  ic  through  a coarfe  fieve.  Pick  out  all  the  linevvs 
and  fat,  put  them  into  a fauce-pan  with  a few  fpoon- 
fuls  of  the  gravy,  a little  red  wine,  a little  piece  of  but- 
ter rolled  in  flour,  and  fomemuftard ; fliake  your  fauce- 
pan  often,  and,  when  the  fauce  is  hot  and  thick,  difh  it 
up,  and  fend  it  to  table.  It  is  a pretty  diflu  ' 

To  hake  an  ox's  head. 

Do  juft  in  the  fame  manner  as  the  leg  of  beef  is 
diredled  to-be  done  in  making  the  gravy  for  foups,  <bc. 
and  it  does  full  as  well  for  the  fame  ufes.  If  it  fliould 
be  too  ftrong  for  any  thing  you  want  it  for,  it  is  only 
putting  fonae  hot  water  to  it.  Cold  water  will  fpoil  it. 

To  hoil  pickled  fork'. 

Be  fure  you  put  it  in  when  the  water  boils.  IF  a 
middling  piece,  an  hour  will  boil  it  ; if  a very  large 
piece,  an  hour  and  a half,  or  two  houfs.  If  you  boil 
pickled  pork  tqo  long,  it  will  go  to  a jelly. 


, - CHAP.  H. 

MaDC  DiSHfS. 

To  dr  eft  $eo(s  collops. 

Take  veal,  cut  it  thin,  beat  it  weU'wIth  the  back 
of  a knife  or  rolling-pio,  and  gvate  fomc  nutmeg 
over  them  ; dip  them  in  the  yolk  of  an  egg,  and  fiy  i 
Uiem  in  a little  butter  till  they  are  of  a fine  brown  j 
tlxen  pour  the  butter  from  them,  and  have  ready  half 
a piQt  of  gravyi  a little  piece  of  butter  rolled  in  flour, 

a fcvrl 
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t few  muflirooms,  a glafsof  white  wine,  the  yolk  of  an 
rgg,  and  a little  cream  mixed  together.  If  it  wants  a 
ittle  fait,  put  it  in.  Stir  it  all  together,  and,  w'hen  it 
s of  a fine  thicknefs,  difli  it  up.  It  does  very  well  with- 
DUt  the  cream,  if  you  have  none,'  and  very  w'ell  w'ithout 
jravy  ; only  put  in  ju(t  as  much  w'arm  wate.-,  and  either 
■ed  or  white  wine. 

To  drefs  niohite  Scots  colhps. 

Do  not  dip  them  in  egg,  but  fry  them  till  thef  are 
tender,  but  not  browm.  Take  your  meat  out  of  the 
pan,  and  pour  all  out,  then  put  in  your  meat  again,  as  ' 
fjibove,  only  you  muft  put  in  fome  cream. 

To  drefs  a fillet  of  veal  nuith  collops. 

For  an  alteration,  take  a fmall  fillet  of  veal,  cut  what 
collops  you  want,  then  take  the  udder  and  fill  it  with 
force-meat,  roll  it  round,  tic  it  with  a packthread 
acrofs,  and  roaft  it  ; lay  your  collops  in  the  dilh,  and 
lay  your  udder  iu  the  middle.  Garniih  your  dilhcs  with 
lemon. 

I To  make  force-meat  I a Us, 

I Now  you  are  to  obferve,  tlmt  force-meat  balls  are  a 
jgreat 'addition  to  all  made  difhes  ; made  thus,  Take  half 
la  pound  of  veal,  and  half  a pound/)f  fuet,  cut  fine,  and 
^beat  in  a marble  mortar  or  wooden  bowl ; have  a few 
i|fwcet  herbs  fhred  fine,  a little  mace  dried  and  beat  fine, 
ta  fmall  nutmeg  grated,  or  half  a large  one,  a little  lemon- 
Ipeel  cut  very  fine,  a Iktle  pepper  and  fait,  and  the  yolks 
|of  two  eggs  ; mix  all  thefe  wdl  toother,  then  roll  them 
in  little  round  balls,  and  fbrae  in  Tittle  long  balls  ; roll 
them  in  flour,  and  fry  them  brown.  If  they  ate  for  any 
thing  of  white  fauce,  put  a little  water  on  in  a fauce-pan, 
and,  when  the  water  boils,  put  them  in,  and  let  them  boil 
; a few  minutes,  but  never  fry  them  for  wdiite  fauce. 

Truffles  and  ?norels  good  in  fauces  andfoups. 

Take  half  an  ounce  of  truffles  and  morels,  fimmer 
them  in  two  or  three  fpoonfuls  of  water  for  a few  mi- 
, autes,  then  put  them  with  the  liquor  into  the  fauce. 
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They  thicken  both  fauce  and  foup,  and  give  it  a fin^ 
favour. 

To  Jlenv  ox-palates-. 

Stew  them  very  tendef,  which  muft  be  done  by  put- 
ting them  into  cold  water,  and  let  them  ftcw  very  foftly 
over  a flow  fire  till  they  are  tender,  then  cut  them  into 
'pieces,  and  put  them  either  into  your  made  dilh  or  foup, 
and  cocks-combs  and  artichoke  bottoms,  cut  fmall,  and 
put  into  the  made  dilh.  Garni (h  your  difhes  with  lemon, 
fvveetbreads  ftewed*  or  white  diflies,  and  fried  for  brown 
«nes>  and  cut  in  little  pieces. 

To  ragoo  a leg  of  ?nutton* 

Take  all  the  (kin  and  fat  off,  cut  it  very  thin  the 
right  Way  of  the  grain,  then  butter  your  ffew-pari,  and 
fhake  fome  floiir  into  it ; flice  half  a lemon  and  half  aii 
onion,  cut  them  very  fmall,  a little  bundle  of  fweet 
herbs,  and  a blade  of  macci  Put  all  together  with  your 
meat  into  the  pan,  ftir  it  a minute  or  two,  and  then  put 
in  fix.  fpoonfuls  of  gravy,  and  have  ready  an  anchovy 
minced  fmall ; mix  it  with  fome  butter  and  flour,  ftir  it 
all  together  for  fix  minutes,  and  then  dilh  it  up. 

To  make  a hronjjn  fricafey, 

You  muft  take  your  rabbita  or  chickens  and  fliiri 
tliem,  then  cut  them  into  fmall  pieces,  and  rub  them 
over  with  yolks  of  eggs.  Have  ready  fome  grated 
bread,  a little  beaten  mace,  and  a little  grated  nutmeg 
mixed  together,  and  then  roll  them  in  it  *.  put  a little 
butter  into  your  ftew-pan,  and,  when  it  is  melted,  put 
in  your  meat.  Fry  it  of  a fine  brown,  and  take  care 
they  don*t  fticktothe  bottom  of  the  pan^  then  pour  the 
butter  from  them,  and  pour  in  half  a pint  of  gravy,  a 
giafs  of  red  wine,  a few  muftirooms,  or  two  fpoonfuls  of 
me  pickle,  a little  fait  (if  wanted),  and  a piece  of  but- 
ter rolled  in  flour.  When  it  is  of  a fine  thicknefs,  difh 
it  up,  and  fend  it  to  table.  ' 
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7®  make  a ‘luhiU  fricafey* 

Yeu  may  take  two  chickens  or  rabbits,  flcin  them» 
and  cut  them  into  little  pieces.  Lay  them  into  warm 
water  to  draw  out  all  the  blood,  and  then  lay  them  in 
a clean  cloth  to  dry:  -put  them  into  a ftew-pan  with 
milk  and  water,  ftew  them  till  they  are  tender,  and  then 
take  a clean  pan,  put  in  half  a pint  of  cream,  and  a 
quarter  of  a pound  of  butter;  ftir  it  together  till  the 
butter  is  melted,  but  you  muft  be  fure  to  keep  it  ftirrlng 
all  the  time  or  it  will  be  ^reafy,  ^and  then  with  a fork 
take  the  chickens  or  rabbits  out  of  the  ftew-pan,  and 
put  them  into  the  fauce-pan  to  the  butter  and  cream. 
Have  ready  a little  mace  dried  and  beat  fine,  a very  little 
1 nutmeg,  a few  mufhrooms;  fhake  all  together  fora  mi- 

!nute  or  two,  and  difh  it  up.  If  you  have  no  mufhrooms, 
a fpoonful  of  the  pickle  does  full  as  well,  and  gives  it  a 
, I pretty  tartnefs.  This  is  a very  preity  faute  for  a breaft 
1 of  veal  roafted. 

I 

To  fricafey  chickens^  rahlitsy  larnhy  veal,  See, 
j Do  them  the  fame  way. 

[ fecond  nvay  to  make  a •white  fricafey, 

\ You  muft  take  two  or  three  rabbits  or  chickens,  fkiri 
them,  and  lay  them  in  warm  water,  and  dry  them  with.  - 
a clean  cloth.  Put  them  into  a ftew-pan  with  a blade  or 
two  of  mace,  a little  black  and  white  pepper,  an  onion, 
a little  bundle  of  fweet  herbs,  and  do  but  juft  cover  them 
with  water : ftew  them  till  they  are  tender,  then  with 
a fork  take  them  out,  ftrain  the  liquor,  and  put  them 
into  the  pan  again  with  half  a pint  of  the  liquor  and 
half  a pint  of  cream,  the  yolks  of  two  eggs  beat  well, 
half  a nutmeg  grated,  a glafs  of  white  wine,  a little 
piece  of  butter  rolled  in  flour,  and  a gill  of  mufhrooms  ; 
keep  fiirring  all  together,  all  the  while  one  way,  till  it 
is  fmooth  and  of  a fine  thicknefs,  and  then  difh  it  up* 

I Add  what  you  pleafe. 

'A  third  •way  of  making  a •white  fricafey, 

! Take  three  chickens,  fkln  them,  cut  them  into  fmall 
j .pieces,  that  Is,  every  joint  afunder  j lay  them  in  warm 
C vvater 
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v’ater  for  a quarter  of  an  hour,  take  them  out  and  dry 
them  with  a cloth,  then  put  them  into  a ftew-pan  with  ' 
milk  and  water,  and  boil  them  tender : take  a pint  of 
^good  cream,  a quarter  of  a pound  of  butter,  and  ftir 
it  till  it  is  thick,  then  let  it  ftand  till  it  is  cool,  and  put 
to  it  a little  beaten  mace,  half  a nutmeg  grated,  a little 
fait,  a gill  of  white  wine,  and  a few  mulhrooms  ; ftir 
all  together,  then  take  the  chickens  out  of  the  ftew-pan, 
throw  away  wdiat  they  ate  boiled  in,  clean  the  pan,  and 
put  in  the  chickens  and  fauce  together:  keep  the  pan 
flaking  round  till  they  are  quite  hot,  anddifh  them  up. 
Carnifli  w’ith  lemon.  They  will  be  very  good  without  j 
wine. 

To  fricafey  rabbits ^ Iambi  fmeetbreads^  or  iripe^ 

Do  them  the  fame  way. 

not  her  rvay  to  fricafey  tripe. 

Take  a piece  of  double  tripe,  cut  it  into  fUces  two 
inches  long,  and  half  an  inch  broad,  put  them  into 
your  ftew-pan,  and  fprinkle  a little  fait  over  them  ; then 
put  in  a bunch  of  fweet  herbs,  a little  lemon- peel,  an 
onion,  a little  anchovy  pickle,  and  a bay-leaf;  put  all 
thefe  to  the  tripe,  then  put  in  juft  water  enough  to  co- 
ver them,  and  let  them  ft'ew  till  the  tripe  is  very  ten- 
der ; then  take  out  the  tripe  and  ftrain  the  liquor  out, 
Ihred  a fpoonful  of  capers,  and  put  to  them  a glafs  of 
white  w’ine,  and  half  a pint  of  the  liquor  they  w’^ere 
Oewed  in.  Let  it  boil  a little  while,  then  put  in  your 
tripe,  and  beat  the  yolks  of  three  eggs ; put  into  your 
eggs  a little  mace,  two  cloves,  a little  nutmeg  dried 
and  beat  fine,  a fmall  handful  of  parfley  picked  and 
Ihred  fine,  a piece  of  butter  rolled  in  flour,  and  a quar- 
ter of  a pint  of  cream  : mix  all  thefe  well  together,  and 
put  them  into  your  ftew-pan,  keep  them  ttirring  one 
way  all  the  while,  and  when  it  Is  of  a fine  thicknefs, 
;iud  fmooth,  dhh  it  up,  and  garnifii  thedifii  with  lemon. 
You  arc  to  obferve,  that  all  fauces  which  have  eggs  or 
cream  in,  you  muft  keep  ftirring  one  way  all  the  while 
they  are  on  the  fire,  or  they  would  turn  to  curds.  You 

may. 
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i may  add  white  walnut  pickle,  or  mufhroonas,  in  the 
room  of  capers,  juft  to  make  your  fauce  a little  tart. 

To  ragoo  hogs  feet  and  ears. 

Take  your  feet  and  ears  out  of  the  pickic  they  are 
foufed  in,  or  boil  them  till  they  are  tender,  then  cut 
I them  into  little  long  thin  bits  about  two  inches  long, 
j and  about  a quarter  of  an  inch  thick  : put  them  into 
^ your  ftew-pan  with  half  a pint  of  good  gravy,  a glafs 
©f  white  wine,  a good  deal  of  muftard,  a good  piece  of 
butter  rolled  in  flour,  and  a little  pepper  and  fait  ; ftir 
all  together  till  it  is  of  a fine  thicknefs,  and  then  dirti 
it  up. 

Note,  They  make  a very  pretty  dllh  fried  with  butter 
i and  muftard,  and  a little  good  gravy,  if  you  like  it 
' then  only  cut  the  feet  and  ears  in  two.  You  may  add 
half  an  onion,  cut  fmalL. 

' To  fry.  tripe. 

Cut  your  tripe  into  pieces  about  three  inches  long,- 
j dip  them  in  the  yolk  of  an  egg,  j;nd  a few  crumbs  of 
1 bread,  fry  them  of  a fine  brown,  and  then  take  them* 

I out  of  the  pan,  and  lay  them  in  a dilh  to  drain.  Have 
I ready  a warm  difii  to  put  them  in,  and  fend  them  to* 
1 tabic,  with  butter  and  mviftard  in  a cup. 

To_  fe*io  tripe. 

Cut  it  juft  as  you  do  for  frying,,  and  fet  on  feme' 
water  in  a fauce-pan,  with  tw’o  or  three  onions  cut  into' 
flices,  and  fome  fait.  When  it  boils,  put  in  your  tripe. 

' Ten  minutes  will  boil  it.  Send  it  to  table  with  the 
. liquor  in  the  dilh,  and  the  onions.  Have  butler  and 
muftard  in  a cup,  and  dilh  it  up.  You  may  put  in  as 
1 many  onions  as  you  like  to  mix  with  your  fauce,^  or 
' leave  them  quite  out,  juft  as  you  plestfe.  Put  a little 
bundle  of  fweet  heibs  and  a piece  of  lemor>‘peel  into- 
the  water,  when  you  put  in  your  tripe. 

• A fricafey  of  pigeons. 

Take  eight  pigeons,  new.  killed,  cut  them  into  fmall 
pieces,  and  put  them  in  a,  ftew-pan  with  a pint  of  cla- 
ret and  a pint  of  water.  Seafon  your  pigeons,;  with  fait 
C 2 and.- 
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and  pepper,  a blade  or  two  of  mace,  an  onion,  a bun^  * 
die  of  fweet  herbs,  a good  piece  of  butter  jpft  rolled  in  ' 
a very  little  flour  ; cover  it  clofe,  and  let  them  ftew- 
till  there  is  juft  enough  for  fauce,  and  then  take  out  the 
<rnIon  and  fweet  herbs,  beat  up  the  yolks  of  three  eggs, 
grate  half  a nutmeg  in,  and  with  your  fpoon  pufli  the 
meat  all  to  one  fide  of  the  pan  and  the  gravy  to  the 
other  fide,  and  ftir  in  the  eggs ; keep  them  ftirring  for 
fear  of  turning  to  curds,  and,^w'hen  the  fauce  is  fine  and  ■ 
thick,  fliakc  all  together,  put  in  half  a.  fpoon fuK of  v> 
negar,  and  give  them  a fhake  ; then  put  the  meat  into.  ^ 
the  difli,  pour  the  fauce  over  it,  and  have  ready  fame 
dices  of  bacon  toafied,  and  fried  oyfiers  ; throw  the 
cyfters  all  over,  and  lay  the  bacon  round.  Ganiifli-. 
with  lemon. 

fricafey  of  lamb  f ones  and  f-weetlrexids^. 

Have  ready  fome  lamb-ftones  blanched,  parbollect 
and  diced,  and  flour  two  or  three  fweetbreads  ; if  very 
fliick,  cut  them  in  two,  the  yolks  of  fix  hard  eggs 
whole,  a few  Piftacho  nut  kernels,  and  a few  larg'e 
oyfters;  fry  thefe  all  of  a fine  brown,  then  pour  out  all 
the  butter,  and  add  a pint  of  drawn  gravy,  the  lamb- 
ftones,  fome  afparagus  tops  about  an  inch  long,  fome 
grated  nutmeg,  a little  pepper  and  fak,  tvro  fhalots 
ihred  fmall,  and  a glafs  of  white  wine.  Stew  all  thefe 
together  for  ten  minutes,  then  add  the  yolks  of  fix  eggs 
beat  very  fine,  with  a little  white  wine,  and  a little 
beaten  mace  ; ftir  all  together  till  it  is  of  a fine  thick- 
nefs,  and  then  difh  it  up.  Garnilh  wuth.  lemon.. 

To  hafh  a calf^s  head. 

Boil  the  head  almoft  enough;  then  take  the  belt 
half,  and  with  a lharp  knife,  take  it  nicely  from  the 
bone,  w'ith  the  two  eyes.  Lay  it  in  a little  deep  difli. 
before  a good  fire,  and  take  great  care  no  afhes  fall 
into  it,  and  then  hack  it  v/ith  a knife  crofs  and  crofs: 
grate  fome  nutmeg  all  over,  a very  little  pepper  and 
I'alt,  a few  fweet  herbs,  fome  crumbs  of  bread,  and  a 
little  lemon-peel  chopped  very  fine,  bafte  it  with  a little 
butter,  then  bafte  it  again,  and  pour  over  it  the  yolks 
of  two  eggs  ; keep  the  difli.  turning,  that  it  may  be  iilL 

browii 


l>ro\vn  alike:  cut  the  other  half  and  tongue  into  little 
thin  bits,  and  fet  on  a pint  of  drawn  gravy  in  a fauce- 
pan,  a little  bundle- of  fweet  herbsj  an  onion,  a little’ 
pepper  and  fait,  a glafs  of  red  wine,  and  two  fhalots ; 
boil  all  thefe  together  a few  nainutes,  then  ftrain  it' 
through  a fieve,  amd  put  it  into  a clean  ftew>pan  with- 
the  halh.  Flour  the  meat  before  you  put  it  in,  and  puc 
JR  a few  raufhroGms,  a fpoonful  of  the  pickle,  two  fpoon- 
fuls  of  catchup,  and  a few  truffles  and  morels  ; ftir  all 
thefe  together  for  a few  minutes,  then  beat  up  half  the 
brains,  and  ftir  into  the  ftew-pan,  and,  a little  piece  of 
butter  rolled  in  flour.  Take  the  other  half  of  the  brains, 
and  beat  them  up  with  a little  lemon-peel  cut  fine,  a 
little  nutmeg  grated,  a little  beaten  mace,  a little  thyme 
Ikred  fmall,.a  little  parfley,  the  yolk  of  an  egg,  and 
have  fome  good  dripping  boiling  in  a ftew-pan  ; then 
fry  the  brains  in  little  cakes  about  as  big  as  a crown- 
piece.  Fry  about  twenty  oyfters  dipped  in  the  yolk  of 
an  egg,  toaft  fome  flices  of  bacon,  fry  a few  force- meat 
balls,  and  have  ready  a hot  difti;  if  pewter,  over  a few 
clear  coals ^ if  china,  over  a pan  of  hot  water.'  Pour  in- 
your  halh,  then  lay  in  your  toafted  head,  throw  the 
force-meat  balls  over  the  hafh,  and  garnifh  the  dith  with, 
fried  oyfters,  the  fried  brains,  and  lemon  ; throw  the' 
reft  over  the  halh,  lay  the- bacon  • round  the  difti,  and 
fend  it  to  table,. 

T-o  hajh  a calf*s  head  ^wklte.  ^ 

Take  half  a pint  of  gravy,  a large  winc-glafs 
whitc  wine,  a little  beaten  mace,  a little  nutmeg,  and' 
a little  fait;  throw  into  your  hafti’a  fev/  muflirooms,  a 
few  truftles  and  morels  6rft  parboiled,  a few  artichoke 
bottoms,  and  afparagus-tops,  if  you  have  them,  a good 
piece  of  butter  rolled  in  fiour,  the  yolks  of  two  eggs,- 
half  a pint  of  cream,  and  one  fpoonful  of  muOiroooi; 
catchup  ; ftir  it  all  together  very,  carefully  till  it  is  of  n 
fine  thicknefs;  then  pour  it  inro  your  difti,  and  lay  the 
other  half  of  the  head,  as  before-mentioned,  ia  tliC 
middle,  and  garniHi  it,  as  before-direded,  with  filed 
oyftcrsi  brains,  lemon,  and  force-meat  balls  fried. 
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To  hake  a calf^s  head^ 

Take  the  head,  pick  it,  and  wafli  it  very  clean  ; take 
an  earthen  difh  large  enough,  to  lay  the  head  on,  rub  a 
little  piece  of  butter  all  over  the  dilh,  then  lay  fome  long, 
iron  Ikewers  acrofs  the  top  of  the  difh,  and  lay  the  head- 
on  them  ; fkewer  up  the  meat  in  the  middle  that  it  don’t 
j He  in  the  dilh,  then  grate  fome  nutmeg  all  over  it,  a 
few  fweet  herbs  Ihred  frnall,  fome  crumbs  of  bread',  a 
Httle  lemon-peel  cut  fine,  and  then  flour  it  all  over  : 
flick  pieces  of  butter  in  the  eyes  and  all  over  the  head, 
and  flour  it  again.  Let  it  be  well  baked,  and  of  a fine 
brown  ; you  may  throw  a little  pepper  and  fait  over  it, 
and  put  into  the  difh  a piece  of  beef  cut  frnall,  a bundle 
of  fweet  herbs,  an  onion,  fome  whole  pepper,  a blade 
of  mace,  two  cloves,  a pint  of  water,  and  boil  the  | 
brains  with  fome  fege.  When  the  head  is  enough,  lay  ! 
it  on  a difli,.  and  fet  it  to  the  fire  to  keep  warm,  then 
flir  all  together  in  the  difh,  and  boil  it  in  afauce-pan  ; 
flrain  it  off,  put  it  into  the  fauce-pan  again,  add  a piece 
of  butter  rolled  in  flour,  and  the  fage  in  the  brains 
chopped  fine,  a fpoonful  of  catchup,  and  two  fpoonfuls 
of  red.  wine  ; boil  them  together  ; take  the  brains,  beat 
them  well,,  and  mix  them  with  the  fauce  : pour  it  into  ! 
the  difh,  and  fend  it  to  table.  You  muff  bake  th-c 
tongue  with  the  head,  and  don’t  cut  it  out.  It- will- 
lie  the  handfomer  in  the  difh. 

T?  hake  a Jheep^s  head. 

Do  it  the  fame  way,  and  it  eats  very  well. 

To  drefs  a lamFs  head* 

Boil  the  head  and  pluck  tender,  but:  don’t  let  the* 
liver  be  too  inuch  done.  Take  the  head  up,  hack  ft* 
crofs  and  crofs  with  a knife,  grate  fome  nutmeg  over 
it,  and  lay  it  in  a difh  before  a good  fire  ; then  grate 
fame  crumbs  of  bread,  fome  fweet  herbs  rubbed,  a lit- 
tle lemon  peel  chopped  fine,  a very  little  pepper  and 
fait,  and  bafte  it  with  a little  butter  ; then  throw  a lit- 
tle flour  over  it,  and,  juft  as  it  is  done,  do  the  fame, 
bafte  it,  and  drudge  it.  Tak<  half  the  liver,  the  lights. 
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Ithe  heart  and  tongue,  chop  them  very  fmall,  \vnth  fix- 
er eight  fpoonfuls  of  gravy  or  water;  fird  fhakc  fome 
I flour  over  the  meat,  and  ftir  it  together,  then  put  in 
I the  gravy  or  water,  a good  piece  of  batter  rolled  in  a 
■little  flour,  a little  pepper  and  fait,  and  what  runs  from 
i the  head  in  the  difli ; fimraer  all  together  a few  minutes, 
land  add  half  a fpoonful  of  vinegar,  pour  it  into  your 
' dhh,  lay  the  head  in  the  middle  of  the  mince-meat, 
i have  ready  the  otlier  half  of  the  liver  cut  thin,  with- 
fbme  dices  of  bacon  broiled,  and  lay  round'  the  head.- 
j Garnifh  the  didi  with  lemon,  and  fend  it  to  table. 

T&  ragoo  a neck  of  veal. 

\ Cut  a neck  of  veal  into  {leaks,  flatten  them  with 
I rolling-pin,  feafon  them  with  fait,  pepper,  cloves  and 
mace,  lard  them  with  bacon,  lemon -peel,  and  thyme,, 
dip  them  in  the  yolks  of  eggs,,  make  a dieet  of  ftrong 
cap-paper  up  at  the  four  corners  in  the  form  of  a drip- 
ping-pan ; pin  up  the  corners,  butter  the  paper  and  al- 
fo  the  gridiron,  and  fet  it  over  a fire  of  charcoal  ; put 
in  your  meat,,  let  it  do  leifureJy,  keep  it  bailing  and 
turning  to  keep  in  the  gravy  and  when  it  is  enough 
have  ready  half  a pint  of  ftrong  gravy,  feafon  it  high, 
put  in  mu fh rooms  and  pickles,  force-meat  balls  dipped- 
in  the  yolks  of  eggs,  oyfiers  ilewed  and  fried,  to  lay 
round  and  at  the  top  of  your  diih,  and  then  ferve  it 
up.  If  for  a brown  ragoo,  put  in  red  wine^  If  for  a 
white  one,  put  in  white  wine,  with  the  yolks  of  eggs 
beat  up  with  two  or  three  fpoonfuls  of  cream. 

To  ragoo  a^hreafi  of  veaU 

Take  your  breaft  of  veal,  put  it  into  a large  ilew- 
pan,  put  in  a bundle  of  fweet  herbs^  an  onion,  fonre 
black  and  white  pepper,  a blade  or  two  of  mace,  two* 
Or  three  cloves,  a very  little  piece  of  lemon-peel,  and 
juft  cover  it  with  water:  when  it  is  tender  take  it  up, 
bone  it,  put  in  the  bones,  boil  it  up  till  the  gravy  is 
good,  then  drain  it  off,  and  if  you  have  a little  rich 
beef  gravy  add  a quarter  of-a  pint,  put  in  half  an  ounce 
of  truffles  and  morels,  a fpoonful  or  two  of  catchup, 
tv/G  or  three  fpoonfuls  of  white  wine,  and  let  them  all 

boil 
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boil  ti-^et;her  : in  the  mean  time  flour  the  veal,  and  frj  ' 
it,  in  butter  till  it  is  of  a fine  brown,  then  drain  out  all 
the  biitteF  and  pour  the  gravy  you  are  boiling  to  the 
veal,  with  a few  mufhrooms:.  boil  all  together  till  the 
fauce  Is  rich  and  thick,  and  cut  the  fweetbread  into  four* 
A few  force-meat  balls  Is  proper  in  it.  Lay  the  veal  ii;i- 
the  difii,  and  pour  the  fauce  all  over  it.  QarnifU  with, 
lemon.. 

Another  n.vay  t(y  ragoo  a hreajl  of  veal. 

You  may  bone  it  nicely,  flour  it,  and  fry  it  of  a fine, 
brov/n,  then  pour'  the  fat  one  of  the  pan,  and  the  in-- 
gredients  as  abqye,  with  the  bones  ; when  enough,  take 
it  out,  and  ftrain  the  liquor,  then  put  in  your  meat^ 
again,  with  the  ingredients,  as  before-direefted. 

A breaji  of  veal  in  hodge-podge. 

Take  a breaft  of  veal,  cut  the  brifeuit  into  little- 
pieces,  and  every  bone  afunder,  then  flour  it,  and  put- 
half  a pound  of  good  butter  into  a ftew-pan  ; when  it 
is  hot  throw  in  the  veal,  fry  it  all  over  of  a fine  light, 
brown,  and  then  have  ready  a . tea-kettle  of  water  boil- 
ing ; pour  it  Into  the  flrewvpan,  fill  It  up  and  ftir  it  round, 
throw  in  a pint  of  green  p’eas,  a fine  lettuce  whole, 
clean  waflied,  two  or  three  blades  of  mace,  a little 
whole  pepper,  tied  in  a miiflin  rag,  a little  bundle  of 
fweet  herbs, a fmall  onion  ftuck  with  a few  cloves,  and. 
a little  fait.  Cover  it  clofe,  and  let  it  flew  an  hour,  on 
till  it  Is  boiled  to  your  palate,  if  you  would. have  foup* 
made  of  it ; If  you  would  only  have  fauce  to  eat  with ; 
the  veal,  you  muft  ftew  it  till  there  Is  juft  as  much  as* 
you  would  have  for  fauce,  and  feafon  it  with  fait’*  to* 
your  palate;  take  out  the  onion,  fweet  herbs,  and  fpice,, 
and  pour  it  all  together  into  your  difli.  It  is  a fine  difli. . 
If  you  have  no  peas,  pare  three  or  four  cucumbers,, 
fcoop  out  the  pulp,  and  cut  it  into  little  pieces,  and< 
take  four  or  five  heads  of  celery,  clean  walhed,  and  cut 
the  white  part  fmall ; when  you  have  no  lettuces,  take 
the  little  hearts  of  favoys,  or  the  little  young  fprouts 
that  grow  on  the  old  cabbage  ftalks  about  as  big  as, the 
- top  of  your  thumb. 

Mote,  If  you  would  make  a very  fine  difh  of  it,  fill 

the- 
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the  Infide  of  your  lettuce  with  force-meat,  and  tie  the 
top  clofe  with  a thread ; flew  it  till  there  is  but  juft 
rnough  for  fauce,  fet  the  lettuce  in  the  middle,  and  the 
veal  round,  and  pour  the  fauce  all  over  it.  Garnifti  your 
ddh  with  rafpeil  bread,  made  into  figures  with  your 
ifingcrs.  This  is  the  cheapeft  way  of  drefling  a breaft 
of  veal  to  be  good,  and  ferve  a number  of  people. 

To  collar  a Ire  aft  of  veaL 

’ Take  a very  fharp  knife,  and  nicely  take  out  all  the 
bones,  but  take  great  care  you  do  not  cut  the  meat 
through  ; pick  ail  the  fat  and  meat  off  the  bones,  then 
grate  fome  nutmeg  all  over  the  inOde  of  the  veal,  a ve- 
ry little  beaten  mace,  a little  pepper  and  fait,  a few 
fweet  herbs  fhred  fmall,  fome  parfley,a  little  lemon-peel 
fhred  fmall,  a few  crumbs  of  bread  and  the  bits  of  fat 
picked  off  the  bones  ; roll  it  up  tight,  flick  one  fkewer 
in  to  hold  it  together,  but  do  it  clever,  that  it  hand 
upright  in  the  difli ; tic  a packthread  acrofs  it  to  hold 
it  together,  fpit  it,  then  roll  the'caul  all  round  it,  and 
roafl  it.  An  hour  and  a quarter  will  do  it.  When  it 
has  been  about  an  hour  at  the  fire,  take  off  the  caul, 
drudge  it  with  flour,  bafte  it  well  with  frefh  butter,  and 
let  it  be  of  a fine  brown.  For  fauce  take  two-penny- 
worth of  gravy  beef,  cut  it,  and  hack  it  well,  then  flour 
it,  fry  it  a little  brown,  then  pour  into  your  flew- pan 
fome  boiling  water,  flir  it  well  together,  then  fill  your 
pan  two  parts  full  of  water,  put  in  an  onion,  a bundle  oi 
fweet  herbs,  a little  cruft  of  bread  toafted,  two  or  tj'.ree 
blades  of  mace,  four  cloves,  fome  whole  pepper,  and 
the  bones  of  the  veal.  Cover  it  clofe,  and  let  it  flew 
till  it  is  quite  rich  and  thick  ; then  ftrain  it,  boil  it  up 
with  fome  truffles  and  morels,  a few  muflirooms,  a fpoon- 
ful  of  catchup,  two  or  three  bottoms  of  artichokes,  if 
you  have  them  ; add  a little  fait,  juft  enough  to  feafon 
the  gravy,  take  the  packthread  off  the  veal,  and  fet  it 
upright  in  the  difh  ; cut  tlie  fw^eetbread  fnto  four,  and 
broil  it  of  a fine  brown,  with  a few  force-meat  ballc- 
frled  ; lay  thefe  round  the  difh,  and  pour  in  the  fauce. 
Garnifti  the  difii  with  lemon,  and  fend  it  to  table. 

■ 
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To  collar  a hreaft  of  mutton. 

Ho  it  the  fame  way,  and  it  eats  very  well.  But  you  , 
muft  take  off  the  fl-iin.  ’ > 

Another  good  auaj/  to  drefs  a hreafl  of  mutton. 

Collar  if  as  before,  roaft  it,  and  bafte  it  with  half 
a pint  of  red  wine,  and  when  that  is  all  foaked  in,  bafte 
it  well  with  batter  ; have  a little  good  gravy,  fet  the  i 
mutton  upright  in  the  difti,  pour  in  the  gravy,  have  i 
fweet  fauce  as  for  venifon,  and  fend  it  to  table.  Don’t 
garnilh  the  dilh,  but  be  fure  to  take  the  Ikin  off  the 
mutton. 

The  infide  of  a fiiloin  of  beef  is  very  good  done  this 

way. 

If  you  don^t  like  the  wine,  a quart  of  milk,  and  3 
quarter  of  a pound  of  butter  put  into  the  dripping-pan, 
does  full  as  well  to  ba.fte  kt?. 

To  force  a leg  of  lamh. 

With  a fharp  knife  carefully  take  out  all  the  rneat, 
and  leave  the  fkin  whole  and  the  fat  on  it,  make  the 
lean  you  cut  out  into  force-meat  thus  : to  two  pounds 
of  meat  add  three  pounds  of  beef  fuel  cut  fine,  and 
beat  in  a marble  mortar  till  it  is  very  fine,  and  take  away 
all  tlie  fkin  of  the  meat  and  fuet,  then  mix  with  it  four 
fpoonfuls  of  grated  bread,  eight  or  ten  cloves,  five  or 
fix  large  blades  of  rnace  dried  and  beat  fine,  half  a large 
nutmeg  grated,  a little  pepper  and  fait,  a little  lemon- 
peel  cut  fine,  a very  little  thyme,  fome  parfley,  and  four 
eggs  ; mix  a!!  together,  put  it  into  the  fltin  again  jud 
as  ft  was,  in  the  fame  fhape,  few  it  up,  roaft  it,  balle 
it  with  butter,  cut  the  loin  into  fteaks-,  and  fry  it  nice- 
ly, lay  the  leg  in  the  diOi,  and  the  loin  round  it,  with 
hewed  cauliflower  (as  in  page  i8)  all  round  upon  the 
loin  ; pour  a pint  of  good  gravy  Into  the  difh,  and  fend 
k to  table.  If  you  don’t  like  the  cauliflower,  it  may  he- 
omitted. 


To  hoil  a leg  of  lamh. 

Lrt  the  leg  be  boiled  very  white.  An  hour  will  do- 
it, Cut  the  loin,  into  fteaks,  dip  them  into  a few  crumbs- 
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';f  bread  and  egg,  fry  them  nice  and  brown,  boil  a good 
ileal  of  fpinage  and  lay  in  the  dlfli,  put  the  leg  in  the 
iTiiddle,  lay  the  loin  round  it,  cut  an  orange  in  four  and 
jT;arnifh  the  difli,  and  have  butter  in  a cup.  Some  love 
;he  fpinage  boiled,  then  drained,  put  into  a fauce-pan 
,with  a good  piece  of  butter,  and  ftevved. 

To  force  a large  fo^L 

' Cut  the  Ikin  down  the  back,  and  carefully  flip  it  up 
jfo  as  to  take  out  all  the  meat,  mix  it  with  one  pound  of 
beef-fuet,  cut  it  fmall,  and  beat  them  together  in  a mar- 
ble mortar  : take  a pint  of  large  oyfters  cut  fmall,  two 
anchovies  cut  fmall,  one  {ballot  cut  fine,  a few  fweet 
liherbs,  a little  pepper,  a little  nutmeg  grated,  and  the 
jyolks  of  four  eggs ; mix  all  together  and  lay  this  on 
the  bones,  draw  over  the  ikin  and  few  up  the  back,  put 
the  fowl  into  a bladder,  boil  it  an  hour  and  a quarter, 

I flew  fome  oyfters  in  good  gravy  thickened  with  a piece 
of  butter  rolled  in  flour,  take  the  fowl  out  of  the  i3lad- 
der,  lay  it  in  your  dllk,  and  pour  the  fauce  over  it.  Gar- 
pifh  with  lemon. 

It  eats  much  better  roafted  with  the  fame  fauce. 

To  roaji  a turkey  the  genteel  way. 

First  cut  itidown  the  back,  and  with  a (harp  pen- 
i knife  bone  it,  then  make  your  force-meat  thus ; take  a 
large  fowl,  or  a pound  of  veal,  as  much  grated  bread, 
half  a pound  of  fuet  cut  and  beat  very  fine,  a little  beat- 
en mace,  two  cloves,  half  a nutmeg  grated,  about  a 
I large  tea-fpoonful  of  lemon-peel,  and  the  yolks  of  two 
eggs  ; mix  all  together,  with  a little  pepper  and  fait, 
' fill  up  the  places  w'here  the  bones  came  out,  and  fill  the 
body,  that  it  may  look  juft  as  it  did  before,  few  up  the 
hack,  and  foaft  it.  You  may  have  oyfter-faiice.,  «elery- 
fauce,  or  juft  as  you  pleafe;  but  good  gravy  in  the  difh, 
and  garnifh  with  lemon,  is  as  good  as  any  thing.  Be 
fure  to  leave  the  pinions  on. 

To  few  a turkey  or  fowl. 

First  let  your  pot  be  very  clean,  lay  four  clean 
(kewers  at  the  bottom,  lay  your  turkey  or  fowl  upon 
them,  put  in  a quart  of  ^ravy,  take  a bunch  of  celery, 

cut 
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cut  it  frxial],  and  walh  it  very  clean,  put  it  into  your 
pot,  with  two  or  three  blades  of  mace,  let  it  ftew  foftly 
till  there  is  juft  enough  for  fauce,  then  add  a good 
piece  of  butter  rolled  in  flour,  two  fpoonfuls  of  red  wine, 
two  of  catchup,  and  juft  as  much  pepper  and  fait  as 
will  feafon  it,  lay  your  fowl  or  turkey  in  the  difh,  pour 
the  fauce  over  it,  and  fend  it  to  table.  If  the  fowl  or  tur- 
key is  enough  before  the  fauce,  take  it  up,  and  keep  it 
hot  till  the  fauce  is  boiled  enough,  then  put  it  in,  let  it 
boil  a minute  or  two,  and  difh  it  up. 

To  Jlew  a knuckle  of  veaU 

Be  fure  let  the  pot  or  fauce-pan  be  very  clean,  lay  at 
the  bottom  four  w'ooden  flcewers,  wafli  and  clean  the 
knuckle  very  well,  then  lay  it  in  the  pot  with  two  or 
three  blades  of  mace,  a little  whole  pepper,  a little 
piece  of  thyme,  a fmall  onion,  a cruft  of  bread,  and 
two  quarts  of  water.  Cover  it  down  clofe,  make  it  boil, 
then  only  let  it  limmer  for  two  hours,  and  when  it  is 
enough  take  it  up ; lay  it  in  a difh,  and  ftrain  the  broth 
over  it. 

Anothep  *way  to  J}e‘W  a knuckle  of  veah 

Clean  it  as  before-dire£led,  and  boil  it  till  there  is 
juft  enough  for  fauce,  add  one  fpoonful  of  catchup,  one 
of  red  wine," and  one  of  walnut  pickle,  fome  truffles  and| 
morels,  or  fome  dried  mufiirooms  cut  fmall  ; boil  it  all! 
together,  take  up  the  knuckle,  lay  it  in  a difh,  pdinS 
the  fauce  over  it,  and  fend  it  to  table.  w 

Note,  It  eats  very  well  done  as  the  turkey,  before  j 
direded.  r 

To  ragso  a piece  of  beef  9 

Take  a large  piece  of  the  flank,  which  has  fat  at  th^ 
top  cut  fquare,  or  any  piece  that  is  all  meat,  and  has 
fat  at  the  top,  but  no  bones.  The  rump  does  well. 
Cut  all  nicely  off  the  bone,  (which  makes  fine  foup), 
then  take  a large  ftew-pan,  and  with  a good  piece  of 
butter  fry  It  a little  brown  all  over,  flouring  your  meat 
well  before  you  put  it  into  the  pan,  then  pour  in  as 
much  gravy  as  will  cover  it,  made  thus:  take  about  a 
pw^nd  of  coarfe  beef,  a little  piece  of  veal  cut  fmall,  a 

bundle  | 
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'l)und;e  of  fvveet  herbs,  an  onion,  feme  whole  black: 

( pejjper  and  white  pepper,  two  or  three  large  blades  of 
‘ n^ace,  four  or  five  cloves,  a piece  of  carrot,  a little  piece 
; of  bacon  fteeped  in  vinegar  a little  while,  a crull  of 
i bread  toafted  brown;  put  to  this  a quart  of  water,  and 
I let  it  boil  till  half  is  walled.  While  this  is  making 
I pour  a quart  of  boiling  water  into  the  dew-pan,  cover 
; it  clofe,  and  let  it  be  Hewing  foftly  ; when  the  gravy  is 
done  ftrain  it,  pour  it  into  the  pan  where  the  beef  is, 

1 take  an  ounce  of  truffles  and  morels  cut  fmall,  fome 
I fvefh  or  dried  mufhrooms  cut  fmall,  two  fpoonfuls  of 
I catchup,  and  cover  it  clofe.  Let  all  this  ftew  till  the 
fauce  is  rich  and  thick:  then  have  ready  fome  artichoke- 
, bottoms  cut  into  four,  and  a few  pickled  mufflrooms, 

' give  them  a boil  or  two,  and  when  your  meat  is  tender, 
and  your  fauce  quite  rich,  lay  the  meat  into  a dilh  and 
pour  the  fauce  over  It.  You  may  add  a fweetbread  cut 
in  fix  pieces,  a palate  Hewed  tender  cut  into  little  pieces, 
fome  cocks-combs,  and  a few  force-meat  balls.  Thefc 
are  a great  addition,  but  it  will  be  good  without. 

Note,  For  variety,  when  the  beef  is  ready  and  the 
gravy  put  to  it,  add  a large  bunch  of  celery  cut  fmall 
and  walhed  clean,  two  fpoonfuls  of  catchup,  and  a glafs 
of  red  wine.  Omit  all  the  other  ingredients.  When 
the  meat  and  celery  are  tender,  and  the  fauce  rich  and 
good,  ferve  it  up.  It  is  alfo  very  good  this  way:  take 
fix  large  cucumbers,  fcoop  out  the  feeds,  pare  them, 
cut  them  into  fixes,  and  do  them  juH  as  you  do  the  ce- 
ieiy. 

To  force  the  infide  of  a firloln  of  heef 

Take  a Hiarp  knife,  and  carefully  lift  up  the  fat  of 
the  Infide,  take  out  all  the  meat  clofe  to  the  bone,  chop 
it  fmall,  take  a pound  of  fuet,  and  chop  fine  about  as 
many  crumbs  of  bread,  a little  thyme  and  lemon-peel, 
a little  pepper  and  fait,  half  a nutmeg  grated,  and  two 
fiialots  chopped  fine ; mix  all  together,  with  a glafs  of 
red  wine,  then  put  it  into  the  fame  place,  cover  it  with 
! the  fflin  and  fat,  fkewer  it  down  with  fine  Ikewers,  and 
cover  it  with  paper.  Don’t  take  the  paper  off  till  the 
meat  is  on  the  dilh.  Take  a quarter  of  a pint  of  red 
D wine, 
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tvine,  two  flialots  fiirecl  fmall,  boil  them,  and  pour  Into 
the  dlfh,  with  the  gravy  which  comes  out  of  the  meat; 
It  eats  well.  Spit  your  meat  before  you  take  out  the 
infiJe. 

Another  nvay  to  force  a frloin. 

When  it  is  quite  roafted,  take  it  up,  and  lay  it  in 
the  dilh  with  the  infide  uppermoft,  with  a fiiarp  knife 
lift  up  the  fkin,  hack  and  cut  the  infide  very  fine,  fiiake 
a little  pepper  and  fait  over  it,  with  two  (halots,  cover 
•it  with  the  fiSn,  and  fend  it  to  table.  You  may  add 
red  wfine  or  vinegar,  juft  as  you  like. 

‘To  force  the  infde  vf  a rump  of  heef 

You  may  do  it  juft  In  the  fame  manner,  only  lift  up 
the  outfide  fkin,  take  the  middle  of  the  meat,  and  do 
as  before- directed ; put  it  into  the  fame  place,  and  with 
fine  flcew'ers  put  It  down  clofe. 

A rolled  rump  of  heef 

Cut  the  meat  all  off  the  bone  whole,  flit  the  infide 
down  from  top  to  bottom,  but  not  through  the  fkin, 
fpread  It  open,  take  the  fiefli  of  two  fowls,  and  beef- 
fuet,  an  equal  quantity,  and  as  much  cold  boiled  ham, 
if  you  have  it,  a h'ttle  pepper,  an  anchovy,  a nutmeg 
grated,  a little  thyme,  a good  deal  of  parfley,  a few 
mnfhrooms,  and  chop  them  all  together,  beat  them  in 
a mortar,  with  a half-pint  bafon  full  of  crumbs  of  bread ; 
mix  all  thefe  together,  with  four  yolks  of  eggs,  lay  it 
into  the  meat,  cover  It  up,  and  roll  it  round,  ftick  one 
ficewer  in,  and  tie  it  with  a packthread  crofs  and  crofs 
to  hold  It  together;  take  a pot  or  large  fauce-pan  that 
will  juft  hold  it,  lay  a layer  of  bacon  and  a layer  of 
beef  cut  in  thin  fllceg,  a piece  of  carrot,  fome  whole 
pepper,  mace,  fweet  herbs,  and  a large  onion,  lay  the 
soiled  beef  on  it,  juft  put  water  enough  to  the  top  of 
the  beef ; cover  it  clofe,  and  let  it  flew  very  foftly  on  a 
ilow  fire  for  eight  or  ten  hours,  but  not  too  faft.  When 
you  find  the  beef  tender,  which  you  will  know  by  run- 
ning a flcewer  into  the  meat,  then  take  it  up,  cover  it 
Up  hot,  boil  the  gravy  till  it  is  good,  then  drain  it  off, 
uiid  add  fome  mulhrooms  chopped,  forae  truffles  and 

morels 


made  plain  and  easy.  59 

„o..e,s  cut  two  fpoonfuW 

the  yolks  of  two  eggs  }^eat  before  the  fire,  balls 

flour  i boU  it  togethe  , f^‘‘'';;„Xof  bread  all  over  it ; 
it  with  butter,  and  ir  \ j 

v hen  the  fauce  is  ”he  eggs  do  not  curd. 

pour  the  fauce  over  It.  Take  care  me  eg^^ 

To  Ml  a rump  of  Mf  the  French  fufilon.  ^ 

Take  a rump  of  beef,  fte°vv-paih' cu!;- 

up,lay  it  into  a ^Xalong  the  fide,  rub  tho 

three  or  four  gaflies 

cradles  with  pepper  and  , ? three  large 

, pint  of  red  wine,  much  ^ cut 

, onions  cut  fmall,  th.  rolled  in  alittle  flour  ;• 

ftnall,  and  a good  pic  ciownwards,  cover  it 

lay  the  flelhy  part  of  ^^A.frjrer  a charcoal  fite, 

I clofe,  let  It  fiew  an  j butcher  chops 

or  a very  flow  coal  fire.  J!>‘^tve  ^ 

Ibe  bone  fo  dofe,  that  the  meat  'i;  ^ p \^y 

can  in  the  difh.  When  it  is  enough,  take  the  oee  , , , 

it  in  the  dilh,  and  P°“^'•*'%^^“"p°^ter'difh,  it  is  heft 
dor.r^a'dXg^^^i^^of'Uc^drw 
. of  cliarcoal  to  keep  it  alive.. 

Beef  CjCFli'iOl  • 

Take  a b-ifeuit  of  beef,  half  a pound  of  coafi'®  u’- 
I AKE  a - ’i,  round  of  common  fait , 

Si;  i,rsri".  -.1  'fy'  ;r.5;l“ 

'■“’n  S«2ch  finer  cold,  cut  into  fiices.  aitd 

fent  to  table.- 

Beef  h la  dauh. 

You  may  take  a buttock  or  a rump  of  beef,  Ltd  it,- 
fry  it  brown  in  fonre  fweet  butter,  then  put  it  into  a 
pot  that  will  jufi  hold  it ; put  m fome  btot^  or  g y 
hot,  fome  pepper,  cloves,  mace,  and  a un . 
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«ut  into  eight  pieces,  W frnffl’'''''^  j‘"’°  ‘''''‘'^breajs 

artichoke-fotton  s and  m.,r  '"u 

lay  yonr  beef  int “\he  dZ  n7ai„”lV 

fauce,  and  bolj  all  together  ’ ]f  ? ! ^ 'T°r  ''  « 

toll  a piece  of  butter  m fl  ' ” J ^ enough, 

al]  over  the  beef  Take  f ’ ‘‘  * 

as  long  as  onetfinler  P'-’ceshalf 

^ggs.  fnd  fry'.L'^XoWlTS'};  ;rr^“--n‘''de»ith 

to  batter  cut  three-corner' ways  fti/^t 
meat,  and  garnifh  with  the  forcc-’meau 

Beef  a la  7Tiode  in  fteces, 

Vau  mull  take  a buttock  of  beef  cut  b * 
pound  pieces,  lard  them  with  bacon  Vrv  thVmT 
put  them  into  a pot  that  wMl  i m l ^ t>rown, 
two  quarts  of  broth  or  gravv  { u* 

onion,  fome  mace  rlnvfc  fweet  herbs,  an 

when  that  is  done,  cover  it  clofT^^*  / 
tender,  fkim  off  a 1 the  fat  la^rr"^ 

^nd  ftrain  the  fauc  cm-  k 

or  cold.  ^ ^ It  up  hotv 

Beef  u la  inode^  the  French  nnay. 

Take  a piece  of  the  buttock  of  beef  or,r?  r r 

cover  It  down  clofe,  and  put  a wet  cloth  round  the  fdsre’ 

a verVflow’  '=‘»"  get  out,  and  fee  it  ovfr 

a very  flovy  fire:  when  you  think  one  fide  is  done 

the  bacon  i cover  the  pot  clofe  again  as  before,  and  when 

ir  nn  '*  '^'11  be  when  quite  tender),  take 

It  up  and  lay  it  m your  dilh,  take  off  all  the  fat  from  ■ 
the  gravy,  and  pour  the  gravy  over  the  meat.  If  you 

chufe 
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chufe  your  beef  to  be  red,  you  may  rub  It  with  fak- 

petre  over  night.  . , . i r 

Note,  Yoif  may  take  great  care  in  doing  your  beef 
this  way  that  your  fire  is  very  flow  ; it  will  at  leah  take 
fix  hours  doing,  if  the  piece  be  any  tu mg  large.  L 
you  would  have  the  fauce  very  rich,  boil  half  an  ounce 
of  truffles  and  morels  in  half  a pint  of  good  gravy,  till 
they  are  very  tender,  and  add  a gill  of  pickled  mum- 
rooms,  but  frelh  ones  arc  bed;  mix  ail  together  witb^ 
the  gravy  of  the  meat,  and  pour  it  over  your  beef.  You 
mull  mind  and  beat  all  your  fpices  very  fine;  andir 
you  have  not  enough,  mix  fome  more,  accoruing  to  tne 
bignefs  of  your  beef. 

Beef  olives. 

Take  a rump  of  beef,  cut  it  into  flcEiks  half  a quar- 
ter long,  about  an  inch  thick,  let  them  be  fquare  ; lay 
on  fome  good  force-meat  made  with  veal,  roll  them,  tic 
them  once  round  with  a bard  knot,  dip  them  in  egg, 
crumbs  of  bread,  and  grated  nutmeg,  and  a little  pep- 
per and  fait.  The  bed  way  is  to  road  them,  or  fry  thein 
brown  in  frefh  butter,  lay  them  everyone  on  a bay-leat. 
and  cover  them  every  one  with  a piece  of  bacTin  toad- 
ed,  have  fome  good  gravy,  a few  truffles  and  morels, 
and  mulhrooms  ; boil  all  tcgether>  pour  into  the  oidv^ 
and  fend  it  to  table.  - 

^ Veal  olives. 

They  are  good  done. the  fame  way,  only  roll  them- 
Barrow  at-one  end,  and  broad  at  the  other.  Fry  them 
of  a fine  brow’n.  Omit  the  bay  leaf,  but  lay  little  bits 
of  bacon  about  two  inches  long  on  them  ; tne  fame  fauce. 
Garniih  with  lemon. 

Beef  collcps. 

Cut  them  into  thin  pieces  about  two  inches  long, 
beat  them  with  the  back  of  a kuile  very  well,  grate 
fome  nutmeg,  flour  them  a little,  lay  them  iii  a ilev.  • 
pan,  put  in  as  much  water  as  you  think  will  do  for 
iauce,  half  an  onion  cut  fmall,  a little  piece  of  Icirion- 
peel  cut  fmall,  a bundle  of  fwcet  herbs,  a litile  repp.r 
and  fait,  a piece  of  butter  rolled  in  a little  doer,  oet 
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them  on  a flow  fire,  when  they  begin  to  fimraer,  ftir 
them  now  and  then;  when  they  begin  to  be  hot,  ten 
minutes  wifl  do  them  ; but  take  care  they  do  not  boil, 
lake  out  the  fweet  herbs,  pour  it  into  the  dilh,  and 

Note,  You  may  do  the  infide  of  a firloin  of  beef  in 
the  lame  manner,  the  day  after  it  is  loafted,  only  do 
not  beat  thena,  but  cut  them  thin. 

between  two  pewter 
dilhes,  hang  them  between  two  chairs,  take  fix  Hieets 
ot  white  broum  paper,  tear  them  into  flips,  and  burn 
them  under  the  dilh,  one  piece  at  a time. 


ToJie-iXJ  heef  /leaks, 

^ 'Take  rump  fteaks,  pepper  and  fait  them,  lay  them 
an  a ftew-pan,  pour  in  half  a pint  of  water,  a blade  or 
two  of  mace,  two  or  three  cloves,  a little  bundle  of 
weet  herbs,  an  anchovy,  a piece  of  butter  rolled  in 
flour,  a glafs  of  white  wine,  and  an  onion;  cover  them 
clofe,  and  let  them  ftew  foftly  till  they  are  tender,  then 
take  out  the  (leaks,  flour  them,  fry  them  in  frefh  but- 
ter, and  pour  away  all  the  fat,  ftrain  the  fauce  they 
were  (lewed  in,  and  pour  into  the  pan  ; tofs  it  all  wp, 
together  till  the  fauce  is  quite  hot  and  thick.  If  you 
add  a quarter  of  a pint  of  oyfters,  it  will  make  it  the 
better.  I^ay  the  fteaks  into  the  difb,  and  pour  the 
^auce  over  them.  Garnilh  with  any  pickle  you  like, 

I 

To  fry  leef  /leaks,  ' 

Take  rump  fteaks,  beat  them  very  well  with  a rol 
ler,  fry  them  in  half  a pint  of  ale  that  is  not  bitter,  and  ^ 
v/hilft  they  are  frying,  cut  a large  onion  fmall,  a very  ^ 
little  thyme,  fome  parfley  (hred  fmall,  fome  grated  nut-  : 
rneg,  and  a little  pepper  and  fait  ; roll  ail  together  in  a j 
piece  of  butter,  and  then  in  a little  flour,  put  this  into  ! 
the  ftew-pan,  and  fnake  all  together.  When  the  fteaks  I 
Are  tender,  and  the  fauce  of  a flne  thicknefs,  dilh  it  up.  j 

J fecond  ‘way  to  fry  heef  (leaks,  !| 

Cut  the  lean  by  itfclf,  and  beat  them  well  with  the  '1 
back  of  a knife,  fry  them  in  juft  as  much  butter  as  will  J 

molllen  Ji 
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nolftcn  the  pan,  pour  out  the  gravy  as  it  runs  out  of 
he  meat,  turn  them  often,  do  them  over  a gentle  fire, 
hen  fry  the  fat  by  itfelf,  and  lay  upon  the  meat,  and 
)ut  to  the  gravy  a glafs  of  red  wine,  half  an  anchovy, 
i little  nutmeg,  a little  beaten  pepper,  and  a lhalot  cut 
'mall  i give  it  two  or  three  little  boils,  feafon  it  with 
alt  to  your  palate,  pour  it  over  the  {leaks,  and  fend 
:hcm  to  tabic. 

Another  fway,  to  do  heef  fleaks. 


Cut  your  {leaks,  half  broil  them,  then  lay  them  in 
|a  (lew-pan,  feafon  them  with  pepper  and  fait,  juft  cover 
[them  with  gravy  and  a piece  of  butter  rolled  in  flour. 
Let  them  (lew  for  half  an  hour,  beat  up  the^  yolks  of 
'two  eggs,  ftir  all  together  for  two  or  three  ’ minutes, 
land  then  ferve  it  up. 


' A pretty  Jtde  dijh  of  heef. 

Roast  a tender  piece  of  beef,  lay  fat  bacon  all  over 
lit,  and  roll  it  in  paper,  bade  it,  and,  when  it  is  roafted, 
jcut  about  two  pounds  in  thin  dices,  lay  them  in  a ftew-  ' 
' pan,  and  take  fix  large  cucumbers,  peel  them,  and  chop 
them  fmall,  lay  over  them  a little  pepper  and  fait,  and 
ftew  them  in  butter  for  about  ten  minutes,  then  drain 
out  the  butter,  and  {hake  fome  flour  over  them  ; tofs 
I them  up,  pour  in  half  a pint  of  gravy,  let  them  ftew  till 
; they  arc  thick,  and  dlfti  them  up. 


To  drefs  a fillet  of  heef. 

It  is  the  infide  of  a firloin.  You  muft  carefully  cut  » 
it  all  out  from  the  bone,  grate  fome  nutmeg  over  it,  a 
I few  crumbs  of  bread,. a little  pepper  and  fait,  a little 
: lemon  peel,  a little  thyme,  fome  parfley  {hred  fmall,  and 
' roll  it  up  tight ; tie  it  with  a packthread,  roaft  it,  put 
i a quart  of  milk  and  a quarter  of  a pound  of  butter  into 
. the  dripping-pan,  and  bade  it ; when  it  is  enough,  take 
, it  up,  untie  it,  leave  a little  fkewer  in  it  to  hold  it  to- 
I gether,  have  a little  good  gravy  in  the  di{h,  and  fome 
1 Iweet  fauce  in  a cup.  You  may  bade  it  with  red  wine 
' and  butter,  if  you  like  It  better ; or  it  will  do  very  well 
: with  butter  only. 

Beef 
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Beefjieaks  rolled.  ^ | 

Take  three  or  four  beef  ftakes,  flat  them  vvltli  a| 
cieaver,  and  make  a force-meat  thus : take  a pound  of- 
veal  beat  fine  in  a mortar,  the  flefh  of  a large  fowl  thus! 
cut  fmall,  half  a pound  cold  ham  chopped  fmall,  the  i 
kidney  fat  of  a loin  cf  veal  chopped  fmall,  a fweetbreadw 
cut  in  little  pieces,  an  ounce  of  truffles  and  morels  firft’; 
Hewed,  and  then  cut  fmall,  feme  pariley,  the  yolks  of; 
four  eggs,  a nutmeg  grated,  a very  little  thyme,  a little 
lemon-peel  cut  fine,  a little  pepper  and  fait,  and  half  a 
pint  of  cream  ; mix  all  together,  lay  it  on  your  fleaks,, 
roll  them  up  firm  of  a good  fize,  and  put  a little  fkewer 
into  them,  put  them  into  the  Hew-pan,  and  fry  tliem 
of  a nice  brown  ; then  pour  all  the  fat  quite  out,  and 
put  in.  a pint  of  good  fried  gravy,  (as  in  page  21.)  ; 
put  one  fpoonful  of  catchup,  two  fpoonfuls  of  red  wine,, 
a few  mulhrooms,  and  let  them  flew  for  a quarter  of 
an  hour.  Take  up  the  fleaks,  cut  them  in  two,  lay 
the  cut  fide  uppermoft,  and  pour  the  fauce  over  it.| 
Garnifh  with  lemon. 

Note,  Before  you  put  the  force-meat  into  the  beef, 
you  are  to  ftir  it  altogether  over  a flow  fire  .for  eighty 
or  ten  minutes.  f 

^Tojlcnv  a rump  of  heef  ^ 

Having  boiled  it  till  It  is  little  more  than  halfl 
enough,  take  it  up,  and  peel  off  the  fldn  : take  fait,'’ 
pepper,  beaten  mace,  grated  nutmeg,  a handful  of  par- 
fley,  a little  thyme,  winter  favory,  fweet  marjoram,  all 
chopped  fine  and  mixed,  iind  fluff  them  in  great  holes 
in -the  fat  and  lean,  the  reft  fpread  over  it,  w’lth  the 
yolks  of  two  eggs  ; fave  the  gravy  that  runs  out,  put^ 
to  it  a pint  of  ciaret,  and  put  the  meat  in  a deep  pan,r 
pour  the  liquor  in,  cover  it  clofe,  and  let  it  bake  two 
hours,  then  put  It  into  the  difh,  pour  the  liquor  over  it, 
and  fend  it  to  table. 

Another  nxiay  to  f e^x)  a rump  of  heef. 

You  muft  cut  the  meat  off  the  bone,  lay  it  In  youri 
ffew-pan,  cover  it  with  water,  put  in  a fpoonful  off 

whohf 
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lA'tiole  pepper,  two  onions,  a bundle  of  fv-’cet  herbs, 
jame  fait,  and  a pint  of  red  wine  ; cover  it  clofe,  fet  it 
bver  a ftove  or  flow  fire  for  four  hours,  fhaking  it  fome- 

■ iines,  and  turning  It  four  or  five  times  ; make  gravy  as 
or  foup,  put  in  three  quarts,  keep  it  ftirring  till  dinner 
s ready  : take  ten  or  twelve  turnips,  cut  them  into 
llces  the  broad  way,  then  cut  them  into  four,  flour 
hem,  and  fry  them  brown  in  beef  dripping.  Be  fure 

■ o let  your  dripping  boil  before  you  put  them  in  ; then 
drain  them  well  from  the  fat,  lay  the  beef  in  your  foup- 

!ifh,  toall  a little  bread  very  nice  and  brown  cut  in 
liree-corner  dice,  lay  them  into  the  difh,  and  the  tur- 
‘ lips  like  wife  ; flrain  In  the  gravy,  and  fend  it  to.  ta- 
)le.  If  you  have  the  convenience  of  a flove,  put  the  difh 
! )ver  it  for  five  or  fix  minutes  ; it  gives  the  liquor  a fine 
jlavour  of  the  turnips,  makes  the  bread  eat  better,  and 
is  a fine  addition.  Seafon  it  with  fait  to  your  palate. 

1 Portugal  I lief, 

J Takh  a rump  of  beef,  cut  it  off  the  bone,  cut  it 
^icrofs,  flour  it,  fry  the  thin  part  brown  in  butter,  the 
^hick  end  fluff  with  fuet,  boiled  chefnuts,  an  anchovy, 

; in  onion,  and  a little  pepper.  Stew  it  in  a pan  of 
Irong  broth,  and  when  it  is  tender,  lay  both  the  fried 
.nd  flewed  together  in  your  difli,  cut  the  fried  in  two, 
^nd  lay  on  each  fide  of  the  flewed,  flrain  the  gravy 
was  flewed  In,  put  to  it  fome  pickled  gerkins  chop- 
')ed,  and  boiled  chefnuts,  thicken  it  with  a piece  of 
")urnt  butter,  give  it  two  or  three  boils  up,  feafon  it 
iivith  fait  to  your  palate,  and  pour  it  over  the  beef. 
Iparnifh  with  lemon. 

\Tofe^  a ruvip  ofheef  or  the  hrifeuit,  the  French  nvay, 

a rump  of  beef,  put  it  into  a little  pot  that 
ijvill  hold  it,  cover  it  with  water,  put  on  the  cover,  let 
it  (lew  an  hour,  but  if  the  bn’fcuit,  two  hours.  Skirn 
jt  clean,  then  flafh  the  meat  with  a knife  to  let  out  the 
ijravy,  put  in  a little  beaten  pepper,  fome  fait,  four 
Moves,  with  two  or  three  large  blades  of  mace  beat  fine, 
i onions  fliced,  and  half  a pint  of  red  wine;  cover  it 
^lofe,  let  it  flew__aii  hour,  then  put  in  two  fpoonfuls  of 
^ caper® 

■ I / 


46  THE  ART  OF  COOKERY 

capers  or  aftertium-buds  pickled,  or  broom-buds,  chop 
them  ; two  fpoonfuls  of  vinegar,  and  two  of  verjuice  ; 
boil  fix  cabbage  lettuces-in  water,  then  put  them  in  a 
pot,  put  in  a pint  of  good  gravy,  let  all  flew  together 
for  half  an  hour,  fkim  ail  the  fat  off,  lay  the  meat  into, 
the  difh,  and  pour  the  refl  over  it,  have  ready  fome 
pieces  of  bread  cut  three-corner  ways,  and  fried  crifp, 
flick  them  about  the  meat,  and  garnifk  them.  When, 
you  put  in  the  cabbage,  put  witli  it  a good  piece  ofT 
butter  rolled  in  flour.. 

heef  golhcts^ 

Get  any  piece  of  beef  except  the  leg,  cut  it  in  piece# 
about  the  bignefs  of  a pullet’s  egg,  put. them  in  a ftew- 
pan,  cover  them  with  water,  let  them  flew,  flcim  them 
clean,  and,  when  they  have  ftewed  an  hour,  take  mace, 
cloves,  and  whole  pepper  tied  in  a muflin  rag  loofe, 
fome  celery  cut  fmall  ; put  them  into  the  pan  with  fome 
fait,  turnips  and  carrots,  pared  and  cut  in  flices,  a* lit- 
tle parfley,  a bundle  of  fweet  herbs,  and.  a large  crufl  of 
bread.  You  may  put  in  an  ounce  of  barley  or  rice,  ifp 
you  like  it.  Cover  it  clofe,  and  let  it  flew  till  itis  ten- 
der, take  out  the  herbs,  fpices,  and  bread,  and  have 
ready  fried  a French  roll  cut  in  four.  Difli  up  all  to- 
gether, and  fend  it  to  table. 

Beef  rcyah  * 

Take  a firloin  of  beef,  or  a large  rump,  bone  it,  and 
beat  it  very  well,  then  lard  it  with  bacon,  feafon  it  all 
over  with,  fait,  pepper,  mace,  cloves,  and  nutmeg,  all 
beat  fine,  fome  lemoni-peel  cut  fmall,  and  fome  fweet 
herbs  ; in  the  mean  time,  make  a flrong  broth  of  the, 
bones,  take  a piece  of  butter  with  a little  flour,  brown 
it,  put  in  the  beef,  keep  it  turning  often  till  it  is  brown,, 
then  flrain  the  broth,  put  all  together  into  a pot,  put) 
in  a bay-leaf^  a few  truffles,  and  fome  ox-palates  cut; 
fmall  ; cover  it  clofe,  and  let  it  flew  till  it  is  tender, 
t-nke  out  the  beef,  flcim  off  all  the  fat,  pour  in  a pint! 
of  claret,  fome  fried  oyfters,  an  anchovy,  and  fome  ger- 
kins  Hired  fmall  ; boil  all  together,  put  in  the  beef  tc 
warm,  thicken  your  fauce  with  a piece  of  butter  rollec 
ifl  flour,, or  mulbroom  powder,  or  burnt  butter.  La; 

you 
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'Our  meat  in  the  difli,  pour  the  fauce  over  it,  and  fend 
t to  table.  This  may  be  eat  cither  hot  or  cold. 

! A tongue  and  udder  forced. 

\ First  parboil  your  tongue  and  udder,  blanch  the 
ongue,  and  ftick  it  with  cloves  ; as  for  the  udder,  you 
Tuift  carefully  raife  it,  and  fill  it  with  force-meat  made 
With  veal  : firft  wafli  the  infide  with  the  yolk  of  an 
r<Tn-,  then  put  in  the  force-meat,  tie  the  ends  clofe  and 
pit  them,  roaft  them,  and  bafte  them  with  butter; 
vvhen  enough,  have  good  gravy  in  the  dilh,  and  fweet 

faucc  in  a cup.  , , t jj 

Note,  For  variety  you  may  lard  the  udder. 

To  fricafey  neats  tongues. 

Take  neats  tongues,  boil  them  tender,  peel  them, 
cut  them  into  thin  dices,  and  fry  them  in  frefh  butter  ; 
then  pour  out  the  butter,  put  in  as  much  gravy  as  you 
jfhall  want  for  fauce,  a bundle  of  fweet  herbs,  an  onion, 
fomc  pepper  and  fait,  and  a blade  or  two  of  mace ; fira- 
mer  all  together  half  an  hour,  then  take  out  your  tongue, 
ftrain  the  gravy,  put  it  with  the  tongue  in  the  ftew-  pan 
(again,  beat  up  the  yolks  of  two  eggs  with  a glafs  of 
white  wine,  a little  grated  nutmeg,  a piece  of  butter 
as  big  as  a walnut  rolled  in  flour,  lhake  all  together  for 
four  or  five  minutes,  difh  it  up,  and  fend  it  to  table. 

j To  force  a tongue. 

ji  Boil  it  till  it  is  tender;  let  it  Hand  till  it  is  cold, 
|then  cut  a hole  at  the  root  end  of  it,  take  out  fome  of 
Hhe  meat,  chop  it  with  as  much  beef-fuet,  a few  pippins, 
[ifome  pepper  and  fait,  a little  mace  beat,  fome  nutmeg, 
i a few  fweet  herbs,  and  the  yolks  of  two  eggs;  chop  it 
all  together,  ftulF  it,  cover  the  end  with  a veal  caul  or 
Ibuttered  paper,  roafl  it,  bafte  it  with  butter,  and  difli  it 
iup.  Have  for  fauce  good  gravy,  a little  melted  butter, 
! the  juice  of  an  orange  or  lemon,  and  fome  grated  nut*' 
^meg ; boil  it  up,  and  pour  it  into  the  dilh. 
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To  neats  tongues  ^hole*  iS 

Tx\ke  two  tongues,  let  them  flew  in  water  juft  to 
cover  them  for  two  hours,  then  peel  them,  put  them 
in  again  with  a pint  of  ftrong  gravy,  half  a pint  ofii 
white  wine,  a bundle  of  fweet  herbs,  a little  pepper*^ 
and  fait,  fome  mace,  cloves,  and  whole  pepper  tied  in 
a muflin  rag,  a fpoonful  of  capers  chopped,  turnips  and 
carrots  fliced,  and  a piece  of  butter  rolled  in  flour  ; let 
all  ftew  together  very  foftly  over  a flow  fire,  for  two 
hours,  then  take  out  the  fpice  and  fw'eet  herbs,  andjj 
fend  it  to  table.  You  may  leave  out  the  turnips  and^ 
carrots,  or  boil  them  by  themfelves,  and  lay  them  in  a 
difli,  juft  as  you  like. 

To  fricafey  »'<-palates» 

After  boiling  your  palates  very  tender,  (which  you 
muft  do  by  fetting  them  on  in  cold  water,  and  letting 
them  do  foftly,)  then  blanch  them,  and  ferape  them 
clean  ; take  mace,  nutmeg,  cloves,  and  pepper,  beat  fine, 
rub  them  all  over  with  thofe,  and  with  crumbs  of  bread ; 
have  ready  fome  butter  in  a ftew-pan,  and,  when  it  is 
hot,  put  in  the  palates ; fry  them  brown  on  both  fides, 
then  pour  out  the  fat,  and  put  to  them  fome  mutton  or 
beef  gravy,  enough  for  fauce,  an  anchovy,  a little  nuN 
meg,  a little  piece  of  butter  rolled  ia  flour,  and  the 
juice  of  a lemon  : let  it  limmer  all  together  for  a quarter  ? 
of  an  hour,  difli  it  up,  and  garnifti  with  lemon.  _ 

To  roajl  0K~palat€s.  J||| 

Having  boiled  your  palates  tender,  blanch  them* 
cut  them  into  flices  about  two  inches  long,  lard  half 
with  bacon,  then  have  ready  two  or  three  pigeons,  and 
two  or  three  chicken-peepers,  draw  them,  trufs  them, 
and  fill  them  with  force-meat  ; let  half  of  them  be 
nicely  larde'd,  fpit  them  on  a bird-fpit  : fpit  them  thus, 
a bird,  a palate,  a fage-leaf,  and  a piece  of  bacon  ; 
and  fo  on,  a bird,  a palate,  a fage-leaf,  and  a piece  of 
bacon.  Take  cocks-combs  and  lambs  Hones,  parboil- 
ed and  blanched,  lard  them  with  little  bits  of  bacon,  ' 
large  oyfters  parboiled,  and  each  one  larded  with  one 
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])iece  of  bacon,  piitthefe  on  a fkewer  with  a little  piece 
)f  bacon  and  a fagC'-leaf  between  them,  tie  theip  on 
i;o  a fpit  and  roalt  them,  then  beat  up  the  yolks  or 
hree  eggs,  fome  nutmeg,  a little  fait  and  crumbs  of 
pread^bafte  them  with  thefe  all  the  time  they  arc 
i-roafting,  and  have  ready  two  fweetbreads  each  cut  in 
iLwo,  fome  artichoke-bottoms  cut  into  four  and  fried, 
and  then  rub  the  difh  with  Oialots  ; lay  the  birds  in 
ithe  middle,  piled  upon  one  another,  and  lay  the  other 
things  all  feparate  by  themfelves  round  -about  in  the 
dilh.  Have  ready  for  fauce  a pint  of  good  gravy,  k 
(quarter  of  a pint  of  red  wine,  an  anchovy,  the  oyfter 
liquor,  a piece  of  butter  rolled  in  flour  ; boil  all  thefe 
together,  and  pour  into  the  difh,  with  a little  juice  of 
knwn.  Garnifh  your  difh  with  lemon. 

Te  drefi  a leg  of  mutton  a la  royale. 

Having  taken  off  all  the  fat,  fkin,  and  fhank-bonC) 
llard  it  with  bacon,  feafon  it  with  pepper  and  fait,  and 
a round  piece  of  about  three  or  four  pounds  of  beef  or 
leg  of  veal,  lard  it,  have  ready  fome  hog^s  lard  boil- 
ing,  flour  your  meat,  and  give  it  a colour  in  the  lard, 
then  take  the  meat  out,  and  put  k into  a pot,  with  a 
bundle  of  fweet  herbs,  fome  parfley,  an  onion  ftuck 
with  cloves,  two  or  three  blades  of  mace,  fome  whole 
! pepper,  and  three  quarts  of  water  ; cover  it  clofe,  and 
let  it  boil  very  foftly  for  two  hours  ; meanwhile  get 
i ready  a fweetbread  fplit,  cut  into  four,  and  broiled,  a 
i few  truffles  and  morels  ftewed  in  a quarter  of  a pint  of 
ftrong  gravy,  a glafs  of  red  wine,  a few  mufiirooms, 

■ two  fpoonfuls  of  catchup,  and  fome  afparagus-tops ; 

boil  all  thefe  together,  then  lay  the  mutton  in  the  mid*- 
i!  die  of  the  dilh,  cut  the  beef  or  veal  into  dices,  make 
a rim  round  your  mutton  with  the*  dices,  and  pour  the 
I ragoo  over  it : when  you  have  taken  the  meat  out  of 
I the  pot,  fkim  all  the  fat  off  the  gravy  ; drain  it,  and 
I add  as  much  to  the  other  as  will  fill  the  difh.  Garnidi 
1 with  lemon. 


jd  leg  of  mutton  a la  hautgout. 

Let  it  hang  a fortnight  in  an  airy  place,  then  have 
ready  fome  cloves  of  garlic,  and  duff  it  ail  over,  rub 
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It  with  pepper  and  fait : roaft  it,  have  ready  fome  good 
gravy  and  red  wine  in  the  dllh,  and  fend  it  to  table. 

To  roajl  a leg  of  mutton  fwith  oyjlers. 

Take  a leg  about  two  or  three  days  killed,  ftulF  it  „ 
all  over  with  oyfters,  and  roaft  it.  Carnlfli  with  horfe- 
raddifli. 

To  roajl  a leg  of  mutton  •with  cockles* 

Stuff  it  all  over  with  cockles,  and  roaft  it.  Garnllh 
with  horfe-raddifli. 

Jl  fooulder  of  mutton  in  epigram. 

Roast  it  almoft  enough,  then  very  carefully  take  off 
the  (kin  about  the  thicknefs  of  a crown -piece,  and  the 
lhank-bone  with  it  at  the  end ; then  feafon  that  fl<in 
and  fhank-bone  with  pepper  and  fait,  a little  lemon- 
peel  cut  fniall,  and  a few  fweet  herbs  and  crumbs  of 
bread,  then  lay  this  on  the  gridiron,  and  let  it  be  of  a 
line  brown  ; in  the  mean  time,  take  the  reft  of  the  meat, 
and  cut  it  like  a hafli  about  the  bignefs  of  a fhilling  ; 
iave  the  gravy  and  put  to  it,  with  a few  fpoonfuls  of 
ftrong  gravy,  half  an  onion  cut  fine,  a little  nutmeg, 
a little  pepper  and  fait,  a little  bundle  of  fweet  herbs, 
fome  gerkins  cut  very  fmall,  a few  mufhrooms,  two  or 
three  truffles  cut  fmall,  two  fpoonfuls  of  wine,  either 
red  or  white,  and  throw  a little  flour  over  the  meat ; 
let  all  thefc  ftew  together  very  foftly  for  five  or  fix  mi- 
nutes, but  be  fure  it  do  not  boil ; take  out  the  fweet 
herbs,  and  put  the'  hafh  into  the  dirti,  lay  the  broiled 
upon  it,  and  fend  it  to  table. 

A harrico  of  mutton* 

Take  a neck  or  loin  of  mutton,  cut  itinto  fix  pieces, 
flour  it,  and  fry  it  brown  on  both  fides  in  the  ftevv-pan, 
then  pour  out  all  the  fat  ; put  in  fome  turnips  and 
carrots  cut  like  dice,  two  dozen  of  chefnuts  blanched, 
two  or  three  lettuces  cut  fmall,  fix  little  round  onions, 
a bundle  of  fweet  herbs,  fome  pepper  and  fait,  and 
two  or  three  blades  of  mace  ; cover  it  clofe,  and  let  it 
ftew  for  an  hour,  then  take  off  the  fat,  and  difh  it  up. 
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7o  French  a hind  faddle  of  mutton, 

\ is  the  two  rumps.  Cut  off  the  rump,  and  carefully 
nft  up  the  Ikin  with  a knife  ; begin  at  the  broad  end^ 
and  be  fure  you  do  not  crack  it,  nor  take  it  quite  off : 
then  take  fome  dices  of  ham,  or  bacon  chopped  tine,  a 
few  truffles,  fome  young  onions,-  fome  parfley,  a little 
thyme,  fweet  marjoram,  winter  favoury,  a little  lemon- 
Ipeel,  all  chopped  fine,  a little  mace,  and  two  or  three 
'cloves  beat  fine,  half  a nutmeg,  and  a little  pepper  and 
I fait mix  all  together,  and  throw  over  the  meat  where 
you  took  off  the  tkln,  then  lay  on  the  tkin  again,  and' 
fallen  it  wdth  two  fine  ikewers  at  each  fide,  and  roll  Ic 
in  well  buttered  paper.  It  will  take  three  hours  doing  : 
then  take  off  the  paper,  bade  the  meat,  drew  it  all  over 
with  crumbs  of  bread,  and,  when  it  is  of  a fine  brown, 
take  it  up.  For  faiice  take  fix  large  fhalots,  cut  them 
very  fine,  put  them  into  a fauce-pan  with  two  fpoonfule 
of  vinegar,  and  two  of  w hite- wine  ; boil  them  lor  a mi- 
nute or  two,  pour  it  into  the  dilh,  and  garnifh  with- 
horfe-raddifii. 


Another  French  fvcay,  called  St.  Menchout, 

Take  the  hind  faddle  of  mutton,  take  off  the  ikin, 
lard  it  with  bacon,  feafon  it  with  pepper,  fait,  mace, 
cloves  beat,  and  nutmeg,  fweet  herbs,  young  onions, 
and  parfley,  all  chopped  fine  ; take  a large  oval,  or  u 
large  grary-pan,  lay  layers  of  bacon,  and  then  layers 
of  beef,  all  over  the  bottom,  lay  in  the  mutton,  then 
lay  layers  of  bacon  on  the  mutton,  and  then  a layer 
of  beef,  put  in  a^pint  of  w'ine,  and  as  much  good  gravy 
as  will  ftew'  it,  put  in  a bay  leaf,  and  two  or  three  iha- 
lots,  cover  it  clofe,  put  fire  over  and  under  it,  if  you 
have  a clofe  pan,  and  let  it  (land  Hewing  for  two  hours  ; 
when  done,  take  it  out,  ftrew  crumbs  of  bread  all  over 
it,  and  put  it  into  the  oven  to  browm,  drain  the  gravy 
it  was  Hewed  in,  and  boil  it  till  there  is  juft  enough 
for  fauce,  lay  the  mutton  into  a difti,  pour  the  fauce  in,, 
and  ferve  It  up.  You  muft  brown  it  before  a fire,  if 
you  ha>T  not  an  oven, 
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Cutlets  a la  Mahitemn,  A very  good  dijh,  i 

Cut  your  cutlets  handfomely,  beat  them  tmii  wlih 
yxOur  cleaver,  feafon  them  with  pepper  and  fait,  make 
•rt  force-meat  with  veal,  beef  fpice,  and  fweet 

Iierbs,  rolled  In  yolks  of  eggs,  roll  force-meat  round  i 
each  cutlet,  within  two  Inches  of  the  top  of  the  bone, 
then  have  as  many  half  flieets  of  white  paper  as  cut- 
lets, roll  each  cutlet  In  a piece  of  paper,  firll  buttering 
the  paper  well  on  the  infide,  dip  the  cutlets  In* melted 
butter,  and  then  in  crumbs  of  bread,  lay  each  cutlet 
on  half  a (lieet  of  paper  crofs  the  middle  of  it,  leaving 
about  an  Inch  of  the  bone  out,  then  clofe  the  two  ends 
of  your  paper  as  you  do  a turnover  tart,  and  cut  otT 
ihc  paper  that  is  too  much  ; broil  your  mutton-cutlets 
half  an  hour,  your  veal  cutlets  three  quarters  of  an 
hour,  and  then  take  the  paper  off  and  lay  them  round 
in  the  difh,  with  the  bone  outwards.  Let  your  fauc« 
be  good  gravy  thickened,  and  ferve  it  up. 

To  make  a 7Kuiton-haJJo» 

Cu  r your  mutton  la  little  bits  as  thin  as  you  can, 
idrevv  a little  flour  over  it,  have  ready  fome  gravy, 
(enough  for  fauce),  wherein  fweet  herbs,  onions,  pep- 
per and  fait,  have  been  boiled  ; flraln  It,  put  in  your 
meat,  with  a little  piece  of  butter  rolled  in  flour,  and  a 
little  fait,  a (lialotcut  fine,  a few  capers  and  gerklns  chop- 
ped fine,  and  a blade  of  mace  : tofs  all  together  for  a mi- 
nute or  two,  have  ready  fome  bread  tOwified  and  cut  in- 
to thin  fippets,  lay  them  round  theddh,  and  pour  In  your 
liarh.  Garnifh  your  difli  with  pickles  and  horfe-raddllh. 

Note,  Sofne  love  a glafs  of  red  wine,  or  walnut-pic- 
kle. You  may  put  Juft  what  you  will  into  a hafh.  If 
the  fippets  are  toafted,  it  is  better. 

To  drefs  pigr  petty-toes. 

Put  your  petty- teas  into  a faucc-pan  wdth  half  a 
pint  of  water,  a blade  of  mace,  a little  whole  pepper, 

•a  bundle  of  fweet  herbs,  and  an  onion.  Let  them 
boil  five  minutes,  then  take  out  the  liver,  lights,  and 
heart,  xnince  them  very  fine,  grate  a little  nutmeg 

over 
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over  them,  and  fhahe  a little  flour  on  them ; let  the  feet 
do  till  they  are  tender,  then  take  them  out  and  ftralu' 
the  liquor,  put  all  together  with  a little  fait,  and  a 
pie<ic  of  butter  as  big  as  a walnut,  (hake  the  fauce-pau’ 
! often,  let  it  fimmer  five  or  fix  minutes;  then  cut  fome 
toafted  fippets  and  lay  round  the  difh,  Jay^  the  mince- 
meat and  fauoc  in  the  middle,  and  the  petty-toes  fplitv 
round  it.  You  may  add  the  juice  of  half  a lemon,  or  a. 
very  little  vinegar.- 

A fecond  <way  to  roajl  a leg  of  7nutton  nuith  oyfers. 

Stuff  a leg  of  mutton  with  mutton-fuct,  fait,  pep-« 
per,  nutmeg,  and  the  yolks  of  eggs ; then  roaft  it,  ftick^ 
it  ajM  over  with  cloves,  and,  when  it  is  about  half  done,, 
cut  off  fome  of  the  under  fide  of  the  flethy  end  in  little 
bits,  put  thefe  into  a pipkin  with  a pint  of  oyflers,  li- 
quor and  all,  a little  fait  and  mace',  and  half  a pint  of 
liot  water  : ftew  them  till -half  the  liquor  is-wafted,  then: 
put  in  a piece  of  butter  rolled  in  hour,  lhakc  all  toge- 
ther, and,  when  the  mutton  is  enough,  take  it  up  ; pour 
this  fauce  over  it,  and  fend  it  to  table. 

To  drefs  a leg^of  jjiutton  to  eat  like  venifon. 

Take  a hind- quarter  of  mutton,  and  cut  the  le^  in 
the  fhape  of  a haunch  of  veoifon,  fave  the  blood  ot  the 
fheep  and  ftcep  it  in  for  five  or  fix  hours,  then  take  ic 
out  and  roll  it  in  three  or  four  fheets  of  white  paper 
well  buttered  on  the  infide,  tie  it  with  a packthread,, 
and  roaft  it,  bailing  it  with  good  beef-dripping  or  but- 
ter. It  will  take  two  hours  at  a good  fire  ; for  your 
mutton,  muft  be  fat  and  thick.  About  five  or  fix  minutet 
before  you  take  it  up,  take  off  the  paper,  bafte  it  with 
a piece  of  butter)  and  lhake  a little  Hour  over  it  to  make 
it  have  a fine  froth,  and  then  have  a little  good  draw* 
gravy  in  a bafon,  and  fweet  fauce  in  another. 
garnilh  with  any  thing. 

To  drefs  mutton  the  Turkijh  *way. 

First  cut  your  meat  into  thin  dices,  then  wafli  it  r'oh- 
vinegar,  and  put  it  into  a pot  or  fauce-pan  that  has  a 
dofe  cover  to  it,  put  in*  fome  ricc;  whole  pepper,  and 
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three  or  four  whole  onions  ; let  thefe  flew  together, 
ilximming  it  frequently  ; when  it  is  enough,  take  out  the 
onions,  and  feafon  It  with  fait  to  your  palate,  lay  the 
mutton  on  the  difh,  and  pour  the  rice  and  liquor  over  it. 

Note,  The  neck  or  leg  are  the  beft  joints  to  drefs 
this  way  : put  in  to  a leg  four  quarts  of  water,  and  a 
quarter  of  a pound  of  rice  ; to  a neck  two  quarts  of 
water,  and  two  ounces  of  rice.  To  every  pound  of  meat 
^ allow  a quarter  of‘*an  hour,  being  clofe  covered.  If 
you  put  in  a blade  or  two  of  mace,  and  a bundle  of 
fweet  herbs,  it  will  be  a great  addition.  When  It  is 
juft  enough,  put  in  a piece  of  butter,  and  take  care  the 
rice  don’t  burn  to  the  pot.  In  all  thefe  things  you 
ftiould  lay  fkewers  at  the  bottona  of  the  pot  to  lay  your 
meat  on,  that  it  may  not  ftick. 

A Jhoitlder  of  ynutton  ^Ith  a ragoo  of  turnips.  j 

Take  a flioulder  of  mutton,  get  the  blade-bone  - ! 
taken  out  as  neat  as  poftible,  and  In  the  place  put  a 1 
ragoo,  done  thu^:  take  one  or  two  fweetbreads,  fome  | 
cocks-combs,  half  an  ounce  of  truffles,  fome  mufh- 
rooms,  a blade  or  two  of  mace,  a little  pepper  and  I 
fait ; ftew  all  thefe  in  a quarter  of  a pint  of  good  gra- 
vy, and  thicken  it  with  a piece  of  butter  rolled 
in  flour,  or  yolks  of  eggs,  which  you  pleafe  : let  it  be 
cold  before  you  put  it  in,  and  fill  up  -the  place  where  I 
you  took  the  bonejout  juft  in  the  form  It  was  before,  i 
and  few  it  up  tight  : take  a large  deep  ftew-pan,  or 
( lie  of  the  ropnd  deep  copper-pans  with  two  handies,  ; 
lay  at  the  bottom  thin  dices  of  bacon,  then  dices  of 
veal,  a bundle  of  parfley,  thyme,  and  fweet  herbs, 
fome  whole  pepper,  a blade  or  two  of  mace,  three  or 
four  cloves,  a large  onion,  and  put  in  juft  thin  gravy  . 
enough  to  cover  the  meat ; cover  it  clofe,  and  Jet  It 
ftew  two  hours,  then  take  eight  or  ten  turnips,  pare 
them,  and  cut  them  into  what  fhape  you  pleafe,  put 
them  into  boiling  water,  and  let  them  be  juft  enough, 
throw  them  into  a fieve  to  drain  oyer  the  hot  water, 
that  they  may  keep  warm,  then  take  up  the  mutton, 
drain  jt  from  the  fat,  lay  it  in  a difii,  and  keep  It  hot 
covered  ; ftraln  the  gravy  it  was  dewed  in,  and  take 
off  all  the  fatj  put  in  a little  fait,  a glafs  of  red  wine, 

two 
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two  fpoonfuls  of  catchup,  and  a piece  of  butter  rolled  in 
flour,  boil  all  together  till  there  is  juft  enough  for  faucc, 
then  put  in  the  turnips,  give  them  aboil  up,  pour  them 
over  the  meat,  and  fend  it  to  table.  You  may  fry  the 
turnips  of  a light  brown,  and  tofs  them  up  with  the 
fauce  ; but  that  is  according  to  your  palate. 

Note,  For  a change  you  may  leave  out  the  turnips, 
and  add  a bunch  of  celery  cut  and  wafhed  clean,  and 
ftewed  in  a very  little  water,  till  it  is  quite  tender,  and 
the  water  almoll  boiled  away.  Pour  the  gravy,"as  be- 
fore-dlrc(fted,  into  It,  and  boil  it  up  till  the  fauce  is 
good  : or  you  may  leave  both  thefe  out,  and  add 
truffles,  morels,  frelh  and  pickled  mufliroonis,  and  arti- 
choke bottoms. 

N.  B.  A ftioulder  of  veal  without  the  knuckle,  firft 
fried,  and  then  done  juft  as  the  mutton,  eats  very  vvelL 
Don’t  garnilh  your  mutton,  but  garnifti  your  veal  with 
lemon. 

To  fluff  a leg  or  Jhoulder  of  mutton. 

Take  a little  grated  bread,  fome  beef-fuet,  the  yolks 
of  hard  eggs,  three  anchovies,  a bit  of  onion,  fome  pep- 
per and  fait,  a little  thyme  and  winter  favoury,  twelve 
oyfters  and  fome  nutmeg  grated:  mix  all  thefe  toge- 
ther, Hired  them  very  fine,  work  them  up  with  raw  eggs 
like  a pafte,  ftuff  your  mutton  under  the  fkin  in  tlie 
thickeft  place,  or  where  you  pleafe,  and  roaft  it  ; for 
fauce  take' fome  of  the  eyfter  liquor,  fome  claret,  one 
anchovy,  a little  nutmeg,  a bit  of  an  onion,  and  a few 
oyfters ; ftew  all  thefe  together,  then  take  out  your 
onion,  pour  your  fauce  under  your  mutton,  and  fend  it 
to  table.  Gamifti  with  horfe-raddilh. 

Sheeps  rumps  ’■Mith  rice. 

Take  fix  rumps,  put  them  into  a ftew- pan  with  fome 
mutton  gravy,  enough  to  fill  it,  ftew  them  about  half 
an  hour,  take  them  up  and  let  them  ftand  to  cool,  then 
put  into  the  liquor  a quarter  of  a pound  of  rice,  an  oni- 
on ftuck  with  cloves,  and  a blade  or  two  of  mace  ; let 
it  boil  till  the  rice  is  as  thick  as  a pudding,  but  take 
care  it  don’t  ftick  to  the  bottom,  which  you  muft  do 
hy  ftirring  it  often : in  the  mean  time,  take  a clean  ftew- 
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pan,  put  a piece  of  butter  into  it ; dip  your  rumps  in 
the  yolks  of.  eggs  beat,  and  then  in  crumbs  of  bread 
with  a little  nutmeg,  lemon- peel,  and  a very  little 
thyme  in  it,  fry  them  in  the  butter  of  a fine  brown, 
then  take  them  out,  lay  them  in  a difit  to  drain,  pour 
out  all  the  fat,  and  tofs  in  the  rice  into  that  pan;  ftirit 
all  together  for  a minute  or  two,  then  lay  the  rice  into 
the  dilh;  lay  the  rumps  all  round  upon  the  rice,  have 
ready  four  eggs  boiled  hard,  cut  them  into  quarters,, 
lay  them  round  the  difh  with  fried  parfley  between  then^ 
and  fend  it  to  table. 

To  hake  lamh  and  rice; 

Take  a neck  and  loin  of  Iamb,  half  roaft  it,  take  It 
up,  cut  It  into  fteaks,  then  take  half  a pound  of  rice, 
put  it  into  a quart  of  good  gravy,  with  two  or  three- 
blades  of  mace,  and  a little  nutmeg.  Do  It  over  a 
ftove  or  flow  fire  till  the  rice  begins  to  be  thick ; then 
take  it  off,  ftir  In  a pound  of  butter,  and  when  that  is 
quite  melted,  ftir  In  the  yolks  of  fix  eggs,  firft  beat ; 
then  take  a dilhand  butter  it  all  over,,  take  the  fteaks 
and  put  a little  pepper  and  fait  over  them,  dip  them  in 
a little  melted  butter,  lay  them  into  the  difti,  pour  the 
gravy  which  comes  out  of  them  over  them,  and  then 
the  rice  ; beat  the  yolks  of  three  eggs,  and  pour  all. 
over,  fend  it  to  the  oven,  and  bake  it  better  than  halfi 
an  hour. 


Baked  mutton  chojxsi 

Take  a loin  or  neck  of  mutton,  cut  it  into  fteaks,. 
put  fome  pepper  and  fait  over  it,  butter  your  difti  andi 
lay  in  your  fteaks,  then  take  a quart  of  milk,  fix  eggs 
beat  up  fine,  and  four  fpoonfuls  of  flour;  beat  your  flour" 
and  eggs  In  a little  milk  firft,  and  then  put  the  reft  to' 
it,  put  in  a little  beaten  ginger,  and  a little  fait.  Pour 
this  over  the  fteaks,  and  feud  it  to  the  oven  ; an  hour* 
and  a half  will  bake  it. 

forced  leg  of  lamh. 

Take  a large  leg  of  lamb,  cut  a long  flit  on  the- 
back  fide,  but  take  great  care  you  don’t  deface  the 
ether  iidc;  then  chop,  the  meat  fmall  with  marrow, 

half. 
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,alf  a pound  of  beef-fuet,  feme  oyfiers,  an  anchovy  un- 
vaihed,  an  onion,  fome  fweet  herbs,-  a iittle  lemon-peel, 
ind  fomc  beaten  mace  and  nutmeg  ; beat  all  thefe  toge- 
her  in  a mortar,  Huff  It  up  in  the  (hape  it  was  be- 
/ore,  few  it  up,  and  rub  it  over  with  the  yolks  of  eggs 
■)eaten,  fpic  it,  flour  it  all  over,  lay  it- to  the  fire,  and 
jafte  it  with  butter.  An  hour  will  roafl  it.  You  may 
Dake  it,  if  you  pleafe,  but  then  you  mud  butter  th« 
hlh,  and  lay  the  butter  over  it : cut  the  loin  into  (leaks, 
'leafon  them  with  pepper, /alt,  and  nutmeg,  lemon-peel 
(eut  tine,  and  a few  fweet  herbs  ; fry  them  in  freut  but- 
ter of  a fine  brown,  then  pour  out  all  the  butter,  put 
in  a (Quarter  of  a pint  of  white  wine,  fliake  it  about,  and 
put  In  half  a pint  of  ftrong  gravy,  wherein  good  fpme 
has  been  boiled,  a quarter  of  a pint  of  oyders  and  tne 
liquor,  forae  mufhrooms  and  a fpoonful  of  the  pickle,  a 
piece  of  butter  rolled  in  flour,  and  tjie  yolk  of  an  egg 
beat ; (Ur  all  thefe  together  till  It  is  thick,  then  lay 
your  leg  of  lamb  in  the  dl(h,  and  the  loin  round  it  j 
pour  the  fauce  over  it,  and  garnidi  with  lemon. 

Ti?  fry  a loin  of  lamh. 

Cut  the  loin  into  thin  fteaks,  put  a very  little  pep- 
per and  fait,  and  a little  nutmeg  on  them,  and  fry 
them  in  frefli  butter  ; when  enough,  take  out  the  fteaki, 
lay  them  in  a difh  before  the  fire  to  keep  hot,  then  pour 
out  the  butter,  fliake  a litcle  flour  over  the  bottom  of 
the  pan,  pour  in  a quarter  of  a pint  of  » hling  water, 
and  put  in  a piece  of  butter  ; lhake  all  together,  give  it 
a boil  or  two  up,  pour  it  over  the  Ileaks,  and  fend  it  to 

Note,  You  may  do  mutton  the  fame  way,  and  add 
two  fpoonfuls  of  walnut-pickle. 

Another  nvay  of  frying  a neck  or  loin  of  lamh* 

Cut  it  Into  thin  fteaks,  beat  them  with  a rolling-pin, 
fry  them  In  half  a pint  of  ale,  feafon  them  with  a little 
fait,  and  cover  them  clofe  ; when  enough,  take  them  ■' 
out  of  the  pan,  lay  them  In  a plate  before  the  fire  to 
keep  hot,  and  pour  ail  out  of  the  pan  into  a bafon  ; 
then  put  iu  half  a pint  of  white  wine,  a few  capers,  the 
^4  "yolks 
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yolks  of  two  eggs  beat,  with  a little  nutmeg  and  a liti! 
tic  fait  ; add  to  this  the  liquor  they  were  fried  in,  anJ 
keep  ftirring  it  one  way  all  the  time  till  it  is  thick,  then' 
put  in  the  lamb,  keep  fiiaking  the  pan  for  a minute  cw 
two,  lay  the  (leaks  into  the  di(h,  pour  the  fauce  over 
thern,  and  have  fome  parfley  in  a plate  before  the  fire 
a-crifping.  Garnifh  your  di(h  with  that  and  lemoo*. 

To  viake  a ragoo  of  laruh^. 

Take  a fore-quarter  of  lamb,  cut  the  knuckle-bone 
off,  lard  it  with  little  thin  bits  of  bacon,  dour  it,,  fry  it 
•»f  a fine  brown,  and  then  put  it  into  an  earthen  ^ot  or 
dew-pan  ; put  it  to  a quart  of  broth  or  good  gravy,  a 
bundle  of  herbs,  a little  mace,  two  or  three  cloves,  and 
a little  whole  pepper;  cover  it  clofe,  and  let  it  (lew 
pretty  fall  for  half  an  hour,  pour  the  liquor  all  out, 
dram  it,  keep  the  lamb  hot  in  the  pot  till  the  fauce  is 
ready.  Take  half  a pint  of  oyfters,  flour  them,  fry 
them  brown,  drain  out  all  the  fat  clean  that  you  fried 
them  in,  (kim  all  the  fat  off  the  gravy,  then  pour  it  in- 
to the  oyllers,  put  in  an  anchovy,  and  two  fpoonfuls  of 
either  red  or  white  wine  ; boil  all  together,  till  there  is 
juft  enough  for  fauce,  add'  fome  frelH  miiftirooms,  (if 
you  can  get  them),  and  fome  pickled  ones,  with  a fpoon- 
iul  of  the  pickle,  or  the  juice  of  half  a lemon.  Lay* 
your  lamb  in  the  difh,  and  pour  the  fauce  over  it.| 
Garnifh  with  lemon.  | 

To  a lamh^s^  or  cal/*s  head. 

First  wafh  it,  and  pick  it  very  clean,-  lay  ifih  wa- 
ter for  an  hour,  take  out  the  brains,  and  with  a (harp, 
penknife  carefully  take  out  the  bones  and  the  tongue, 
but  be  careful  you  do  not  break  the  meat ; then  take 
out  the  two  eyes,  and  take  two  pounds  of  veal  and  two 
pounds  of  beef-fuet,  a very  little  thyme,  a good  piece 
of  lemon-peel  minced,  a nutmeg  grated,  and  two 
anchovies;  chop  all  very  well  together,  grate  two  dale 
tolls,  and  mix  all  together  with  the  yolks  of  four  eggs : 
favc  enough  of  this  meat  to  make  about  twenty  balls, 
take  half  a pint  of  fre(h  muihroorns  clean  peeled  and 
Wiidied,  the.  yolks  of  fix  eggs  chopped,  half  a pint  of 

oyftcrri 
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oyfters  clean  waflied,  or  pickled  cockles ; mix  all  thefc 
together,  but  6rft  ftew  your  oyftcrs,  and  pnt  to  it  two 
quarts  of  gravy,  with  a blade  or  two  of  mace.  It  will 
be  proper  to  tie  the  head  with  a packthread,  cover  it 
clofc,  and  let  it  ftew  two  hours:  in  the  mean  time,  beat 
up  the  brains  with  fome  lemon-peel  cut  fine,  a little 
parfley  chopped,  half  a nutmeg  grated,  and  the  yolk  of 
an  egg  ; have  fome  dripping  boiling,  fry  half  the  bralna 
in  little  cakes,  and  fry  the  balls,  keep  them  both  hot  by 
the  fire  ; take  half  an  ounce  of  truffles  and  morels,  then 
ftrain  the  gravy  the  head  was  ftewed  in,  put  the  truffles 
and  morels  to  it  with  the  liquor,  and  a few  mufhrooms  ; 
boil  all  together,  then  put  in  the  reft  of  the  brains  that 
are  not  fried,  ftew  them  together  for  a minute  or  two, 
pour  it  cver.thc  head,  and  lay  the  fried  brains  and  balls 
round  it.  Garnllh  with  lemon.  You  may  fry  about 
twelve  oyftera.  , 


To  drefs  veal  a la  Burgolfe. 

Cut  pretty  thick  HIccs  of  veal,  lard  them  with  bacon, 
and  feafon  them  with  pepper,  fait,  beaten  mace,  cloves, 
nutmeg,  and  chopped  parfley;  then  take  the  ftew-pan 
and  cover  the  bottom  with  flices  of  fat  bacon,  lay  the 
veal  upon  them,  cover  it,  and  fet  it  over  a very  flow 
fire  for  eight  or  ten  minutes,  juft  to  be  hot  and  no  more, 
then  bri(k  u^p  your  fire  and  brown  your  veal  on  both 
tides,  then  ihake  fome  flour  over  it  and  brown  It;  pour 
gravy,  cover  it  clofc,  and 
let  It  Itew  gently  tiH  it  Is  enough  ; when  enough,  take 
out  the  flices  of  bacon,  and  fleim  all  the  fat  off  clean, 
beat  up  the  yolks  of  three  eggs  with  fome  of  the 
jravy  ; mix  all  together,  and  keep  it  ftirring  one  way 
tffl  It  IS  fmooth  and  thick,  then  take  it  up,  ky  youV 

S lemon  ^ ^^^rnifli 


yf  difguifed  leg  of  veal  and  hann. 

Lard  your  veal  all  over  with  flips  of  bacon  and  a lit- 
ric  lemon-pecl,  and  boil  it  with  a piece  of  bacon  ; when 
rnough,  take  it  np,  cut  the  bacon  Into  flices,  and  have 
aay  lome  dned  fage  and  pepper  rubbed  fine,  rub  over 
^ bacon,  lay  the  veal  in  the  difh  and  the  bacon  round 

iti 
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it,  ftrew  it  all  over  with  fried  parfley,  and  have  greei 
fauce  in  cups,  made  thus  : take  two  handfuls  of  forrel. 
pound  it  In  a mortar,  and  fqueeze  out  the  juice,  put  I| 
into  a fauce-pan  with  fome  melted  butter,  a little  fugar, 
and  the  juice  of  lemon.  Or  you  may  make  it  thus  : beat 
two  handfuls  of  forrel  In  a mortar,  with  two  pippins 
quartered,  fqueeze  the  juice  out  with  the  juice  of  a Ic* 
Hifion  or  vinegar,  and  fweeten  it  with  fugar. 

A pillamo  of  veal. 

Take  a neck  or  bread:  of  veal,  half  road  it,  then  cul 
It  into  fix  pieces,  feafon  it  with  pepper,  fait,  and  nut- 
meg : take  a pound  of  rice,  put  to  it  a quart  of  broth; 
fome  mace,  and  a little  fait,  do  it  over  a dove  or  verj 
flow  fire  till  It  is  thick,  but  butter  the  bottom  of  the  did 
or  pan  you  do  it  in  : beat  up  the  yolks  of  fix  eggs  anc 
ftir  into  It,  then  take  a little  round  deep  dlfii,  butter  it 
lap  fome  of  the  rice  at  the  bottom,  then  lay  the  vtal  or 
a round  heap,  and  cover  it  all  over  with  rice,  wafii  ii 
over  \^ith  the  yolks  of  eggs,  and  bake  It  an  hour  and  < 
half,  then  open  the  top  and  pour  In  a pint  of  rich  goot 
gravy.  Garnifli  with  a Seville  orange  cut  in  quarters; 
and  fend  it  to  table  hot. 

Bombarded  veal. 

You  muft  get  a fillet  of  veal,  cut  out  of  it  five  lear 
pieces  as  thick  as  your  hand,  round  them  up  a little 
then  lard  them  very  thick  on  the  round  fide  with  litth 
narrow  thin  pieces  of  bacon,  and  lard  five  fheepi 
tongues,  (being  firft  boiled  and  blanched),  lard  then 
here  and  there  with  very  little  bits  of  lemon- peel,  anc, 
make  a well-feafaned  force-meat  of  veal,  bacon,  ham 
beef-fuet,  and  an  anchovy  beat  well ; make  anothei 
tender  force-meat  of  veal,  beef-fuet,  mufhrooms,  fpi' 
nage,  parfiey,  thyme,  fwect  marjoram,  winter  favory 
and  green  onions,  Seafon  with  pepper,  fait,  and  mace 
beat  it  well,  make  a round  ball  of  the  other  force-meai 
and  ftuff  In  the  middle  of  this,  roll  it  up  in  a veal  caul 
and  bake  It ; what  Is  left  tie  up  like  a Bologna  faufagel 
and  boil  it,  but  firft  rub  the  caul  with  the  yolk  of  ai 
egg  ; put  the  larded  veal  into  a ftew-pan  with  fomi; 
good  gravy,  and  when  it  is  enough  fiiira  off  the  fat 
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)ut  in  fome  truffles  and  morels,  and  fome  mufhroom.*?. 
four  force-meat  being  baked  enough,  lay  it  in  the  mid- 
lie,  the  veal  round  it,  and  the  tongues  fried,  and  lay  it 
)etween  the  boiled  cut  into  flices  and  fried,  and  thro^’’ 
ill  over.  Pour  on  them  the  faiice.  You  may  add  arti- 
•hoke  bottoms,  fweetbreads,  and  cocks-combs,  if  you 
dcafe.  Garnilh  with  lemon. 


Veal  rolls. 

Take  ten  or  twelve  little  thin  flices  of  veal,  lay  on 
;hcm  fome  force-meat  according  to  your  fancy,  roll 
:hem  up,  and  tie  them  juft  acrofs  the  middle  with  coarfe 
ihread,  put  them  on  a bird-fpit,  rub  them  over  with 
;he  yolks  of  eggs,  flour  them,  and  bafte  them  with  but- 
ler. Half  an  hour  will  do  them.  Lay  them  into  a dlfli, 
ind  have  ready  fome  good  gravy,  with  a few  truffles 
ind  morels,  and  fome  mulhrooras.  Garnifti  with  lemon. 


Olives  of  veal  the  French  ^.vay. 

Take  two  pounds  of  veal,  fome  marrow,  two  ancho- 
ivies,  the  yolks  of  two  hard  eggs,  a few  mulhrooms,  and 
fome  oyfters,  a little  thyme,  marjoram,  parfley,  fpi- 
inage,  lemon-peel,  fait,  pepper,  nutmeg  and  mace,  fine- 
|!y  beaten  ; take  your  veal  caul,  lay  a layer  of  bacon  and 
3 layer  of  the  ingredients,  roll  it  in  the  veal  caul,  and 
'either  roaft  it  or  bake  It.  An  hour  will  do  either.  When 
isnough,  cut  it  into  flices,  lay  it  into  your  difli,  and 
pour  good  gravy  over  it.  Garnifh  with  lemon. 


Scots  coll  ops  a la  Frangois. 

1 Take  a leg  of  veal,  cut  It  very  thin,  lard  it  with  ha** 
^ ^on,  then  take  half  a pint  of  ale  boiling,  and  pour  over 
it  till  the  blood  is  out,  and  then  pour  the  ale  into  a ba- 
l‘on  ; take  a few  fweet  herbs  chopped  fmall,  ftrew  them 
over  the  veal  and  fry  It  In  butter,  flour  it  a little  till 
imough,  then  put  it  into  a diflt  and  pour  the  butter 
away,  toaft  little  thin  pieces  of  bacon  and  lay  round, 
Dour  the  ale  into  the  ftew-pan  with  two  anchovies  and  a 
. glafs  of  white  wine,  then  beat  up  the  yolks  of  two  eggs 
:md  ftir  in,  v’ith  a little  nutmeg,  fome  pepper,  and  a 
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piece  of  butter,  Hiake  all  together  till  thick,  and  then 
pour  it  into  the  difn.  Garniih  with  lemon. 

make  a favoury  d 'tjlo  of  veal. 

Cut  large  collops  out  of  a leg  of  veal,  fpread  then 
abroad  on  a dreffer,  hack  them  with  the" back  of  a knife 
and  dip  them  in  the  yolks  of  eggs;  feafon  them  witt 
cloves,^  mace,  nutmeg  and  pepper,  beat  fine  ; mak' 
force-meat  with  fome  of  your  veal,  beef- fuet,  oyller 
chopped,  fweet  herbs  fhred  fine,  and  the  aforefald  fpice 
lircw  all  thefe  over  your  collops,  roll  and  tie  them  up 
put  them  on  fleew’ers,  tie  them  to  a fpit,  and  roaft  them 
to  the  reft  of  your  force-meat  add  a raw  egg  or  two,  rol 
them  'in  balls  and  fry  them,  jmt  them  in  your  clifii  witl 
ycur  meat  when  roafied,  and  make  the  fauce  with  firon^ 
broth,  an  anchovy,  a lhalot,  a little  white  wine,  aiK 
fome  fpice.  I.et  it  ftew,  and  thicken  it  with  a piece  o 
butter  rolled  In  flour,  pour  the  fauce  Into  the  dllh,  lay 
the  meat  in,  and  garnilh  with  lemon.  j 

■*  Scots  collops  larded. 

Prepare  a fillet  of  veal,  cut  into  thin  flices,  cut  of 
the  fltin  and  fat,  lard  them  wlih  bacon,  fry  them  brown 
then  take  them  out,  and  lay  them  in  a difh,  pour  oul 
all  the  butter,  take  a quarter  of  a pound  of  butter  aiw 
melt  it  in  the  pan,  then  ftrewin  a handful  of  flour;  hi 
it  till  It  is  brown,  and  pour  in  three  pints  of  good  gra. 
vy,  a bundle  of  fweet  herbs,  and  an  onion,  w’hich  yoi 
muft  take  out  foon  ; let  it  boil  a little,  then  put  in  th< 
collops,  let  them  ftew  half  a quarter  of  an  hour,  put 
in  fome  force-meat  ball^  fried,  the  yolks  of  two  eggs 
a piece  of  butter,  and  a few  pickled  mufhrooms  ; fti 
all  together  for  a minute  or  two  till  it  is  thick,  anc 
then  difti  it  up.  Garnilh  with  lemon. 

*To  do  them  ^hite.  \ 

After  you  have  cut  your  veal  in  thin  flices,  lard  i 
with  bacon  ; feafon  it  with  cloves,  mace,  nutmeg,  pep 
per  and  falt,%rae  grated  bread,  and  fweet  herbs.  Stev 
the  knuckle  in  as  little  liquor  as  you  can,  a bunch  o 
fweet  herbs,  fome  whole  pepper,  a blade  of  mace,  an( 
four  cloves;  then  take  a pint  of  the  broth,  ftew  th 
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iutlets  in  It,  and  add  to  it  a quarter  of  a pint  of  white 

hick,  and  then  diih  It  up.  G-arnilb  with  lemon. 

bianqtiefs. 

Roast  a piece  of  veal,  cut  off  the  (kin  and  nervous' 
rarts  cut  it  mto  little  thin  bits,  put  feme  butter  into  a 
Uw-paii  over  the  fire  with  feme  chopped  onions,  fry 
hem  a little,  then  add  a dud  of  flour,  llir  it  » 

and  put  in  fome  good  broth,  or  gravy,  and  a bundle  o 
fi:trherbs  r feaL  it  with  fpice,  S°:t 

tade  and  then  put  in  your  veal,  tne  yolks- cd  two 
Lt  up  with  crLm  and  grated  nutmeg  fume  chopp«I 
parfley,  a (halot,  forae  lemon-peel  ‘ ‘ ' 

[nice  of  lemon.  Keep  it  ftlrring  one  way when  enojg 

dllh  it  up. 

A JlKulder  of  veal  a la  Piedmontoife, 

Take  a fhoulder  of  veal,  cut  off  the  fkin  that  it  may 
hang  at  one  end,  then  lard  the  meat  with  uucon  and 
ham,  and  feafon  it  with  pepper,  fait,  mace, 
parfley,  and  lemon-peel  ; cover  it  again  with  Ui.  fkin. 
Hew  it  with  gravy,  and  when  it  is  juft  tender  a ce  i 
op  ; then  take  forrel,  fome  lettuce  chopped  fmall,  and- 
ftew  them  In  fome  butter  with  patfiey,  onions,  and 
miiftirooms  j the  herbs  being  tender,  put  to  thenr  fcme 
of  the  liquor,  fome  fweetbreads  and  fome  bits  of  ham. 
Detail  ftew  together  a little  while,  then  lift  up  the  Itin, 
lay  the  Hewed  herbs  over  and  under,  cover  it  with  the 
fuin  again,  wet  It  with  melted  butter,  ftrew  it  oyer  with 
crumbs  of  bread,  and  fend  it  tb  the  oven  to  brown  ; 
ferve  it  hot,  with  fome  good  gravy  in  the  dijh.  ine 
French  ftrew  it  over  with  pannefan  before  it  goes  to 
the  oven. 


J caiPs  head  furpnfe. 

You  muft  bone  It,  but  not  fplit  it,  cleanfe  it  weljr 
fill  it  with  a ragoo  (in  the  form  it  was  before)  itiadc 
thus  : lake  two  fweetbreads,  each  fweetbread  being  Cut 
into  eight  pieces,  an  ox’s  palate  boiled  tender  and  cut 
° ^ 2 
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half  an  ounce  of 

truffles  and  morels,  fome  muihrooms,  fome  artichoke 
bottoms,  and  afparagus  tops ; ftew  all  thefe  in  half  a 
p.nt  of  good  gravy,  feafon  it  with  two  or  three  blades 
of  mace,  four  cloves,  half  a nutmeg,  a very  little  nen 
per,  and  fome  fait,  pound  all  thefe^together,  and^put 
them  into  the  ragoo  : when  it  has  Hewed  about  halfan 
tour,  take  the  yolks  of  three  eggs  beat  up  with  trto 
Ipoonfuls  of  cream,  and  two  of  whTte  wine,  pm  It  to  the 
ragoo,  keep  it  ft.rr.ng  one  way  for  fear  of  turning,  and 
m a piece  of  butter  rolled  in  flour  ; when  it  is  very 
U tiCK  and  fmooth  fill  the  head,  make  a force-meat  with 
half  a pound  of  veal,  half  a pound  of  beef-fuet,  as  much 
crumbs  of  bread,  a few  fweet  herbs,  a little  lemon-peel, 
and  fome  pepper,  fait,  and  mace,  all  beat  fine  togethe^ 
in  a marble  mortar;  mix  it  up  with  two  eggs,  make  a 
few  balls  (about  twenty),  put  them  into  the  ragoo  in 
the  head,  then  fallen  the  head  with  fine  wooden  IhLers. 
lay  the  force-meat  over  the  head,  do  it  over  with  the 
yo  ks  of  two  eggs,  and  fend  it  to  the  oven  to  bake.  It 
will  take  about  two  hours  baking.  You  mull  lay  pieces 
of  butter  all  over  the  head,  and  then  flour  it.  When 
It  13  baked  enough,  lay  it  in  your  difli,  and  have  a pint 
cf  good  fried  gravy.  . If  there  is  any  gravy  in  the  difh 
the  head  was  baked  in,  put  it  to  the  other  gravy,  and 
boil  It  up  ; pour  it  into  your  difli,  and  garnilh  with  le-  i 
inon.  You  may  throw  fome  muihrooms  over  the  head.  1 


Snjjeethreads  of  veal  a la  Daupkine, 

_ Take  the  largefl  fweetbreads  you  can  get,  open  them 
m fuch  a manner  as  you  can  fluff  in  force-meat,  three 
will  make  a fine^difh  ; make  your  force-meat  with  a 
large  fowl,  or  young  cock,  fkin  it,  and  pick  off  all  the 
flefh,  take  half  a pound  of  fat  and  lean  bacon,  cut  thefe 
very  fine,  and  beat  them  in  a mortar  ; feafon  it  with  an 
anchovy,  fome  nutmeg,  a little  lemon-peel,  a very  lit- 
tie  thyme,  and  fome  parfley ; mix  thefe  up  with  the 
yolk  of  an  egg,  fill  your  fweetbreads,  and  fallen  ihem 
with  fine  wooden  fltewers  ; take  the  flew-pan,  lay  lay- 
ers of  bacon  at  the  bottom  of  the  pan,  feafon  them  with 
pepper,  fait,  mace,  cloves,  fweet  herbs,  and  a large 

onion 
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,»nioa  niced,  upon  that  lay  thin  Hices  of  veal,  and  then 
ay  on  your  fweetbreads  ; cover  it  clofe,  let  it  ttand 
-igiit  or  ten  minutes  over  a flow  fire,  and  then  pour  m 
» quart  of  boiling  water  or  broth  ; cover  it  clofe,  and 
!let  it  flew  two  hours  very  foftly  ; then  take  out  the 
fweetbreads,  keep  them  hot,  drain  the  gravy,  fl<im  all 
the  fat  off,  boil  it  up  till  there  is  about  half  a pint,  put 
,in  the  fweetbreads,  and  give  them  two  or  three  minutes 
(ftew  ill  the  gravy,  then  lay  them  in  the  dilh,  and  pour  ' 
ijlhe  gravy  over  them*  Garniih  with  lemon*- 

Another  nvay  to  drefs  fiueetbreads*  • 

; Do  not  put  any  water  or  gravy  into  the  flew-pan* 
but  put  the  fame  veal  and  bacon  over  the  fvyeetbread5> 
land  feafon  as  under  diretfed;  cover  them  cloGe,  put  fite 
lover  as  well  as  under,  and  when  they  are  enough,  take 
out  the  fweetbreads,  put  in  a laddieful  of  gravy,  boil 
if,  and  drain  it,  fkim  off  all  the  fat.  let  it  boil  till  it 
jellies,  and  then  put  in  the  fweetbreads  to  glaze  : lay 
effence  of  ham  in  the  difft,  and  lay  the  fweetbreads  upon 
it ; or  make  a very  rich  gravy  with  mudirooms,  truffles 
and  morels,  a glad  of  white  wine,  and  two  fpoonfuls 
of  catchup.-  Garnifh  with  cocks-combs  forced  and 
I dewed  in  the  gra.vy. 

Note,  You  may  add  to  the  fird,  truffles,  moreb', . 
mufhroome,  cocks-combs,  palates,  artichoke-bottom?, 
two  fpoonfuls  of  white  wine,  two  of  catchup,  or  jud  as- 
you  pleafe. 

N.  There  are  many  ways  of  dreffing  fweetbreads : 
you  may  lard  them  with  thin  flips  of  bacon,  and  road 
them  with  what  fauce  you  pleafe  ; or  you  may  marinate 
them,  cut  them  in-O  thin  flices,  dour  them  and  fry  them. 
Serve  them  up  wdth  fried  parfley,  and  either  butter  or 
gravy.  Garnifli  with  lemon. 

Calf^s  chitterlings f or  andouiUes» 

Tak^  fome  of  the  larged  calf’s  guts,  cleanfe  them, 
cut  them  In  pieces  proportionable  to  the  length  of  the 
puddings  you  defign  to  make,  and  tie  one  end  to  thcic 
pieces  j then  take  fome  bacon,  w’lth  a evU’s  udder  and 
chaldron  blanched,  and  cut  into  dice  or  dices,  put  them 
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into  a ftew-pan  and  feafon  with  fine  fpice  pounded,  a 
bay-leaf,  fome  fait,  pepper,  and  (halot  cut  fmall,  and 
about  half  a pint  of  cream  ; tofs  it  up,  take  off  the  pan, 
and  thicken  your  mixture  with  four  or  five  yolks  of  eggs  ! 
and  fome  crumbs  of  bread,  then  fill  up  your  chitterlings  | 
with  t-he  fluffing,  keep  it  warm,  tie  the  other  ends  with 
packthread,  blanch  and  boil  them  like  hog’s  chitter- 
lings, let  them  g/ow  cold  in  their  own  liquor  before 
you  ferve  them  up  ; boil  them  over  a moderate  fire, 
and  ferve  them  up  pretty  hot.  Thefe  fort  of  andouil- 
les,  or  puddings,  mull  be  made  in  fummer,  when  hogs 
are  fcldom  killed. 

To  drefs  calf^s  chitterlhigs  curioujiy. 

Cut  a .ralf’s  nut  in  dices  of  its  length,  and  the  thick- 
nefs  of  a huger,  together  with  fome  ham,  bacon,  and 
the  white  of  chickens,  cut  after  the  fame  ^nanner  ; put 
the  whole  into  a flew-pan,  feafoned  with  fait,  pepper,  | 
fweet- herbs,  and  fpice,  then  take  the  guts  cleanfed,  cut  I 
and  divide  them  in  parcels,  and  fill  them  with  your 
dices,  then  Liy  in  the  bottom  of  a kettle  or  pan  fome 
dices  of  bacon  and  veal,  feafon  them  with  fome  pepper, 
fait,  a bay-leaf,  and  an  onion,  and  lay  fome  bacon  and 
vea!  over  them  ; then  put  in  a pint  of  white  wine,  and 
let  it  flew  foftly,  clofe  covered  with  fire  over  and  under 
it,  if  the  pot  or  pan  will  allow  it ; then  broil  the  pud- 
dings on  a fheet  of  white  paper,  w'ell  buttered  on  the 
in  fide. 

To  drefs  a ham  d la  Braife, 

- Clear  tli?  knuckle,  take  off  the  fwerd,  and  lay  i€ 
in  water  to  frefhen  ; then  tie  it  about  with  a firing, 
take  fliees  of  bacon  and  beef,  beat  and  feafon  them  well 
with  fpice  and  fweet  herbs  ; then  lay  them  in  the  bot- 
tom of  a kettle  with  onions,  parfnips,  and  carrots  fli- 
ced,  with  fo-me  elves  and  parflcy  j lay  in  your  ham  the 
fat  fide  uppermoft,  and  cover  it  with  fliees  of  beef  and 
over  that  fliees  of  bacon,  then  lay  on  fome  diced  roots 
and  herbs,  the  fame  as  under  it  : cover,  it  clofe,  and 
Hop  it  clofe  with  pafle,  put  fire  both  over  and  under 
it,  and  let  it  flew  with  a very  flow  fire  tw^elve  hours  ; 
put  it  in  a pan,  drudge  it  well  with  grated  bread,  and 
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irown  it  with  a hot  iron  ; then  ferye  It  up  on  a clean 
japkiii.  Garnifh  with  raw  parfley. 

1 Note,  If  you  eat  it  hot,  make  a ragoo  thus  : take  a 
leal  fwcetbread,  fome  livers  of  fowls,  cocks-combs, 
jiulhrooms,  and  truffles ; tofs  them  up  In  a pint  of 
:i;ood  gravy,  feafoned  with  fpicc  as  you  like,  thicken  it 
l?ith  a piece  of  butter  rolled  in  flour,  aJid  a glafs  of  red 
ivine  ; then  brown  your  ham  as  above,  and  let  it  hand 
ij,  quarter  of  ap  hour  to  drain  the  fat  out  ; take  the  li- 
l^uor  it  was  dewed  in,  drain  it,  (l^im  all  the  fat  off,  put 
it  to  the  gravy,  and  boil  it  up.  It  will  do  as  well  as  the 
fjiffence  of  ham.  Sometimes  you  may  ferve  it  up  with 
t ji  ragoo  of  crawfifh,  and  fometimes  with  carp  fauce, 

T’o  roajl  a ham  or  gammon. 

Take  off  the  fwerd,  or  what  we  call  the  fkin  or 
rhind,  and  lay  it  in  lukewarm  water  for  two  ar  three 
hours  ; then  lay  it  in  a pan,  pour  upon  it  a quart  of 
:anary,  and  let  it  deep  in  it  for  ten  or  twelve  hours. 

' When  you  have  fpitted  it,  put  fome  fheets  of  white 
paper  over  the  fat- fide,  pour  the  canary  in  which  it 
was  foaked  in  the  dripping-pan,  and  bade  it  with  it  all 
jthe  time  it  is  roafting  ; when  it  is  roafted  enough,  pull 
loff  the  paper,  and  drudge  it  well  with  crumbled  bread 
and  parfley  fhred  fine  ; make  the  fire  brilk,  and  brown 
it  well.  If  you  cat  it  hot,  garnifli  it  with  rafpings  of 
; bread;  if  cold,  ferve  it  on  a clean  napkin,  and  garnifli 
it  with  green  parfley  for  a fecond  courfe. 

Jiuff  a chine  of  pork, 

I Make  a fluffing  of  the  fat  leaf  of  pork,  parffeyy 
j thyme,  fage,  eggs,  crumbs  of  bread;  feafon  it  with 
I pepper,  fait,  lhalot,  and  nutmeg,  'and  fluff  it  thick  5 
^ then  road  it  gently,  and,  when  it  is  about  a quarter 
< roaded,  cut  the  fl<in  in  flips,  and  make  your  fauce  with 
apples,  lemon-peel,  two  or  three  cloves,  and  a blade  of 
' mace  ; fweeten  it  with  fugar,  put  fome  butter  in,  aad 
have  raudard  ia  a cup. 


Various 
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V art  OHS  nvajs  of  drejjtng  a pig. 

First  {kin  your  pig  up  to  the  ears  whole,  then  malj 
a good  plumb-pudding  batter,  with  good  beef- fa 
fruit,  eggs,  milk,  and  flour,  fill  the.fl<in,  and  few 
up  ; it  will  look  like  a pig  ; but  you  muft  bake  it,  floi 
it  very  well,  and  rub  it  all  over  with  butter,  am 
when  it  is  near  enough,  draw  it  to  the  oven’s  moutl 
rub  it  dry,  and  put  it  in  again  for  a few  minutes  ; la 
it  in  the  difh,  and  let  the  fauce  be  fmall  gravy  and  bui! 
ter  in  the  difli : cut  the  other  part  of  the  pig  into  foi; 
quarters,  roaft  th^m  as  you  do  lamb,  throw  mint  anl 
parfley  on  it  as  it  roafts  ; then  lay  them  on  water  cre,| 
fes,  and  have  mint-fauce  in  a bafon.  Any  one  of  the; 
quarters  will  make  a pretty  fide-difh ; or  take  or 
quarter  and  road,  cut  the  other  into  fteaks,  and  fr 
them  fine  and  brown.  Have  dewed  fpinage  in  tl: 
did),  and  lay  the  road  upon  it,  and  the  fried  in  th 
middle.  Garnifii  with  hard  eggs  and  Seville  orang< 
cut  into  quarters,  and  have  fome  butter  in  a cup  ; oi 
for  change,  you  may  have  good  gravy  in  the  didi,  an 
garnidi  with  fried  pardey  and  lemon  ; or  vou  ma 
make  a ragoo  of  fweetbreads,  artichoke-bottoms,  tnfl 
fles,  morels,  and  good  gravy,  and  pour  over  therr 
Garnilh  with  lemon.  Either  of  thefe  will  do  for  a top 
difli  of  a fird  courfe,  or  bottom-didies  at  a fecon, 
courfe.  You  may  fricafey  it  white  for  a fecond  couri^ 
at  top,  or  a fide-didi. 

Ybu  may  take  a pig,  fldn  him,  and  fill  him  wit 
force-meat,  made  thus  i take  two  pounds  of  youni 
pork,  fat  and  all,  two  pounds  of  veal  the  fame,  fom' 
iage,  thyme,  pardey,  a little  lemon-peel,  pepper,  fait 
mace,  cloves,  and  amutmeg;  mix  them,  and  beat  ther 
fine  in  a mortar,  then  fill  the  pig,  and  few  it  up.  Yo 
may  either  road  or  bake  it.  Have  nothing  but  gooi 
gravy  in  the  didi.  Or  you  may  cut  it  into  dices,  am 
lay  the  head  in  the  middle.  Save  the  head  whole  witl 
the  fkin  on,  and  road  it  by  itfelf : when  It  is  enough 
cut  it  in  two,  and  lay  it  in  your  difli  : have  ready  fom 
good  gravy  and  dried  fage  rubbed  in  it,  thicken  it  witl 
a piece  of  butter  rolled  in  flour,  take  out  the  brain? 
beat  them  up  with  the  gravy,  and  pour  them  into  th 
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Ifli.  You  may  add  a hard  egg  chopped,  and  put  into 
ilie  fauce. 

, Note,  You  may  make  a very  good  pie  of  it,  as  you 
pay  lee  in  the  directions  for  pies,  which  you  may  either 
hake  a bottom  or  fide-difli. 

i You  mud  obferve  in  your  white  fricafey  that  you 
jake  off  the  fat,  or  you  may  make  a very  good  dilh 
jhus  ; take  a quarter  of  pig  fl^inned,  cut  it  into  rhops, 

: jeafoii  them  with  fpice,  and  wafh  them  with  the  yolks 
if  eggs,  butter  the  bottom  of  a dllh,  lay  thefe  fteaks  on 

I he  didi,  and  upon  every  deak  lay  fome  force-meat  the 
hicknefs  of  half  a crown,  made  thus  : take  half  a 
lound  of  veal,  and  of  fat  pork  the  fame  quantity,  chop 
jhem  very  well  together,  and  beat  them  in  a mortar 

Iine  ; add  fome  fweet  herbs  and  fage,  a httle  lemon- 
>eel,  nutmeg,  pepper,  and  fait,  and  a little  beaten 
jnace;  upon  this  lay  a layer  of  bacon  or  ham,  and  then 
i bay-leaf;  take  a little  fine  flcewer  and  dick  jud  in 
.bout  two  inches  long,  to  hold  them  together,  then 
)Our  a little  melted  butter  over  them,  and  fend  them  to 
jhe  oven  to  bake;  when  they  are  enough,  lay  them  in 
our  dilh,  and  pour  good  gravy  over  them,  with  mulh- 
ooms  ; and  garnilli  with  lemon. 

pig  in  Jelly* 

I Cut  it  into  quarters,  and  lay  it  into  your  dew-pan, 
f)ut  in  one  calPs  foot  and  the  pig’s  feet,  a pint  of  Rhe- 
lifh  wine,  the  juice  of  four  lemons,  and  one  quart  of 
vater,  three  or  four  blades  of  mace,  two  or  three  cloves, 
!bme  fait,  and  a very  littJe  piece  of  lemon-peel;  (love 
k,  or  do  it  over  a flow  fire  two  hours;  then  take  it  up, 
‘ay  the  pig  into  the  dilh  you  intended  it  for,  then  drain 
he  liquor,  and,  when  thejeily  is  cold,  lltim  off  the  fat, 
“ind  leave  the  fettling  at  the  bottom.  Warm  the  jelly 
Hgain,  and  pour  over  the  pig;  then  ferve  it  up  cold  in 
4ie  jelly. 

* Tb  drefs  a pig  the  French  nvay* 

Spit  your  pig,  lay  it  down  to  the  fire,  let  it  road 
ill  It  18  thoroughly  warm,  then  cut  it  off  the  fpit,  and 
hvide  it  in  twenty  pieces.  Set  them  to  dew  in  half  a 
iint  of  white  wine,  and  a pint  of  llrong  broth,  fea- 

foned 
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foneJ  with  grated  nutmeg,  pepper,  two  onions  cut 
fmallj  and  fome  ftripped  thy  me.  Let  it  (tew  an  hour, 
then  put  to  it  half  a pint  of  ftrong  gravy,  a piece  of 
butter  relied  In  flour,  fome  anchovies,  and  a f^poonfol 
of  vinegar,  or  mufliroom-picklc  : when  it  is  enough, 
lay  it  in  your  di(h,  and  pour  the  gravy  over  it,  then 
garnifh  wjth  orange  and  lemon. 

Ta  drefs  a pig  au  pere  duilkt. 

Cut  off  the  head,  and  divide  it  into  quarters,  larll 
them  with  bacon,  feafon  them  well  with  mace,  clovei, 
pepper,  nutmeg,  ifod  fait.  Lay  a layer  of  fat  bacon  at 
the  bottom  of  a kettle,  lay  the  head  in  the  middle,  and 
tlie  quarters  round  ; then  put  in  a bay  leaf,  one  rocam- 
bole, an  onion  fliced,  lemon,  carrot,  parfnips,  parfley, 
and  cives  ; cover  it  again  with  bacon,  put  in  a quart  of 
broth,  flew  it  over  the  fire  for  an  hour,  and  then  take 
it  up,  put  your  pig  into  a flew-pan  or  kettle,  pour  in 
a bottle  of  white  wine,  cover  it  clofe,  and  let  it  flew  foe 
an  hour  very  foltly.  If  you  would  ferve  it  cold,  let  it 
(land  till  it  is  cold  ; then  drain  it  well,  and  wipe  it,  that 
it  may  look  white,  and  lay  it  in  a difli  w'ith  the  head 
in  the  middle,  and  the  quarters  round,  then  throw  fome 
green  parfley  all  over  ; or  any  one  of  the  quarters  is  a 
very  pretty  little  difli,  laid  on  water  creffes.  If  you 
would  have  it  hot,  w'hilll  your  pig  is  ftewing  in  the  w'ine, 
take  the  lirft  gravy  it  was  dewed  in,  and  drain  it,  ikim 
off  all  the  fat,  then  take  a fweetbread  cut  into  five  or 
fix  flices,  fome  truffles,  morels,  and  mufhrcoms  ; flew 
all  together  till  they  are  enough,  thicken  it  with  the 
yolks  of  two  eggs,  or  a piece  of  butter  rolled  iu  flour, 
and,  when  your  pig  is  enough,  take  it-out  and  lay  it  in 
your  difh,  and  put  the  wine  it  was  flewed  in  into  die  i*- 
goo  ; then  pour  all  over  the  pig,  and  garnilh  with  lenioa. 

A pig  viatclott. 

Gut  and  fcald  your  pig,  cut  off  the  head  and  pet- 
ty-toes,  then  cut  your  pig  in  four  quarters,  put  tliem 
with-  the  head  and  toes  into  cold  water  ; cover  the  hut- 
tom  of  a flew-pnn  with  dices  of  bacon,  and  place  over 
them  the  faid  quarters,  with  the  petty-loes  and  the  head 
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it  In  two.  Seafon  the  whole  with  pepper,  fait,  thyme, 

' ly-leaf,  an  onion,  and  a bottle  of  white  wine ; lay  over 
ore  dices  of  bacon,  pu^  over  it  a quart  of  water,  and 
q it  boil.  Take  two  large  eels,  fkin  and  gut  them, 
id  cut  them  about  five  or  fix  inches  long  ; when  }our 
-ijT  is  half  done,  put  in  your  eels,  then  boil  a dozen  of 
I rge  craw-fifii,  cut  off  the  claws,  and  take  off  the  fhells 
if  the  tails  ; and,  when  your  pig  and  eels  are  enough, 

I y firfl  your  pig  and  the  petty-toes  round  it,  but  don’t 
ut  in  the  head,  (it  will  be  a pretty  difh  cold)  ; then 
IV  your  eels  and  craw-fifh  over  them,-  and  take  the  li- 
fuor  they  were  flewed#ii,  fkim  off  all  the  fat,  then  add 
b it  half  a pint  of  ftrong  gravy,  thickened  with  a 
lece  of  burnt  butter,  and  pour  over  It,  then  garnifh 
Ith  craw-fifh  and  lemon.  This  will  do  for  a firft  courfe, 

;r  remove.  Fry  the  brains  and  lay  round,  and  all  over 
|he  difh. 

To  drefs  a pig  like  a fat  lamh^ 

Take  a fat  pig,  cut  off  his  head,  flit  and  trufs  him 
ip  like  a lamb ; when  he  is  flit  through  the  middle  and 
kinned,  parboil  him  a little,  then  throw  fome  parfley 
! )ver  him,  roaft  it  and  drudge  it.  Let  your  fauce  be 
» lialf  a pound  of  butter  and  a pint  of  cream,  ftirred  all 
f jogether  till  it  is  fmooth  ; then  pour  it  over,  and  fend  it 
: 1 o table. 

To  roajl  a pig  ^Hh  the  hair  on. 

Draw  your  pig  very  clean  at  the  vent,  then  take  out 
the  guts,  liver,  and  lights ; cut  off  his  feet,  and  trufa 
him,  prick  up  his  belly,  fpit  him,  lay  him  down  to  the 
jfire,  but  take  care  not  to  fcorch  him  : when  the  fldn. 
begins  to  rife  up  in  blifters,  pull  off  the  fldn,  hair  and 
' ,all : when  you  have  cleared  the  pig  of  both,  fcorch  him 
idown  to  the  bones,  and  bafte  him  with  butter  and 
cream  or  half  a pound  of  butter,  and  a pint  of  milk, 
put  it  into  the  dripping-pan,  and  keep  bafting  it  well  ; 
then  throw  fome  fait  over  it,  and  drudge  it  with  crumbs 
of  bread  till  it  is  half  an  inch  or  an  inch  thick.  When 
it  is  enough,  and  of  a fine  brown,  but  not  fcorched, 
take  it  up,  lay  it  in  your  difh,  and  let  your  fauce  be 
' ' good  gravy,  thickened  with  butter  rolled  in  a little  flour. 
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or  elfe  make  the  following  faiice  : take  half  a pounds! 
butter  and  a pint  of  cream,  put  them  on  the  fire,  an  j 
keep  them  ftirring  one  way  all  the  time  ; when  the  but 
ter  is  melted,  and  thefauce  thickened,  pour  it  into  you 
difh.  Doidt  garnifii  with  any  thing  unlefs  fome  rafping 
of  bread,  and  then  with  your  finger  figure  is  as  yoi 
fancy.  ' 

Vs 

To  roafi  a pig  'with  the  Jhin  on. 

Let  your  pig  be  newly  killed,  draw  him,  flay  him 
^nd  wipe  him  very  dry  with  a c%th  ; then  make  a hare 
meat  with  a pint  of  cream,  the  yolks  of  fix  eggs,  gra-  i 
ted  bread,  and  beef- fuel  feafoned  with  fait,  pepper, 
mace,  nutmeg,  thyme,  and  lemon-peel  j make  of  thii 
a pretty  ftiff  pudding,  ftuff  the  belly  of  the  pig,  and 
few  it  up  ; then  fpit  it,  and  lay  it  down  to  roaft.  Let 
your  dripping-pan  be  very  clean,  then  pour  into  it  ai 
pint  of  red  wine,  grate  fome  nutmeg  all  over  it,  then 
throw  a little  fait  over,  a little  thyme,  and  fome  le- 
mon-peel  minced  ; when  it  is  enough,  (hake  a little 
flour  over  it,  and  bafte  it  with  butter,  to  have  a fine 
froth.  Take  it  up  and  lay  it  in  a difii,  cut  olf  the  head, 
take  the  fauce  which  is  in  your  dripping-pan,  and 
thicken  it  with  a piece  of  butter  ; then  take  the  brains, 
bruife  them,  mix  them  with  the  fauce,  rub  in 'a  little 
dried  fage,  pour  it  into  your  difli,  and  ferve  it  up.  Gar- 
nlfh  with  hard  eggs  cut  into  quarters,  and,  if  you  have' 
not  fauce  enough,  add  half  a pint  of  good  gravy. 

Note,  You  muft  take  great  care  no  alhes  fall  into  the 
dripping-pan,^  which  may  be  prevented  by  having  a 
good  fire,  W’hich  will  not  want  any  ftirring. 

To  7nake  a pretty  dijh  of  a hreaji  of  vejiifoti, 

Take^  half  a pound  of  butter,  flour  your  venifod, 
and  fry  it  of  a fine  brown  on  both  fides  ; then  take  it  ‘ 
up,  and  keep  it  hot  covered  in  the  difii : take  fome  flour 
and  ftir  it  into  the  butter  till  it  is  quite  thick  and  brown, 
(but  take  great  care  it  don’t  burn  J,  ftir  in  half  a pound  i 
bf  lui^p  fugar  beat  fine,  and  pour  in  as  much  red  wine 
us  will  make  it  of  the  thicknefs  of  a ragoo  j fqueeze  in  . 
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lie  juice  of  a IciTion,  give  it  a boil  up,  aiidpour  it  over 
|he  veiiifon.  Don’t  garnitti  the  dilh,  but  fend  it  to 
■Jible. 


I To  hoil  a haunch  or  neck  of  venifon. 

‘ Lay  it  in  fait  for  a week,  then  boil  It  in  a cloth  well 
'.oured  ; for  every  pound  of  venifon  allow  a quarter  of 
I n hour  for  the  boiling.  For  fauce  you  muft  boil  fomc 
I auliflowers,  pulled  Into  little  fprigs  In  milk  and  water, 

I ome  fine  white  cabbage,  fome  turnips  cut  into  dice, 

■ 'vith  fome  beetroot  cut  into  long  narrow  pieces,  about 
iin  inch  and  a half  long,  and  half  an  inch  thick  : lay 
i fprig  of  cauliflower,  and  fome  of  the  turnips  maflied 
ivlth  tome  cream  and  a little  butter  ; let  your  cabbage 
)e  boiled,  and  then  beat  in  a fauce-pan  with  a piece  of 
)utter  and  fait,  lay  that  next  the  cauliflower,  then  the 
» urnlps,  then  cabbage,  aud  fo  on,  till  the  dilh  is  full  ; 
f flace  the  beetroot  here  and  there,  juft  as  you  fancy  ; 
4 t looks  very  pretty,  and  Is  a fine  dilh.  Have  a little 
nelted  butter  in  a cup,  If  wanted. 

Note,  A leg  of  mutton  cut  venifon  fafliion,  and 
lirelTed  the  fame  way,  is  a pretty  dilh  ; or  a fine  neck, 
i^vith  the  fcraig  cut  off.  This  eats  well  boiled  or  halh^ 
jxi,  with  gravy  and  fweet  fauce  the  next  day, 

' To  hoil  a leg  of  ?nutton  like  venifo?i, 

i Take  a leg  of  mutton  cut  venifon  falhlon,  boil  it  in 
(i  cloth  well  floured  ; and  have  three  or  four  cauli* 
lowers  boiled,  pulled  into  fprigs,  ftewed  in  a fauce- 
ipan  with  butter,  and  a little  pepper  and  fait  ; then  have 
I'omc  fpinage  picked  and  walked  clean,  put  it  into  a 
|auce-pan  with  a little  fait,  covered  clofe,  and  ftewed 
li  little  while  ; then  drain  the  liquor,  and  pour  in  a 
:]uarter  of  a pint  of  good  gravy,  a good  piece  of  but- 
:er  rolled  in  flour,  and  a little  pepper  and  fait  ; when 
‘ftewed  enough  lay  the  fpinage  in  the  dilh,  the  mutton 
|ln  the  middle,  and  the  cauliflower  over  ir,  then  pour 
'the  butter  the  cauliflower  w'as  ftewed  In  over  it  all  ; 
Jbut  you  are  to  obferve  in  ftewing  the  cauliflower,  to 
melt  your  butter  nicely,  as  for  fauce,  before  the  cauli- 
flower goes  In.  This  is  a genteel  dilh  for  a firft  cour^ 
lilt  bottom. 
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To  roajl  tripe. 

Cut  your  tripe  in  two  fquare  pieces,  fomewhat 
long,  have  a force-meat  made  of  crumbs  of  bread, 
])epper,  fair,  nutmeg,  fweet  l^erbs,  lemon-peel,  and 
the  yolks  of  eggs  mixt  all  together;  fpread  it  on  the 
fat  fide  of  the  tripe,  and  lay  the  other  fat  fide  next  it ; 
then  roll  it  as  light  as  you  can,  and  tie  it  with  a pack- 
thread ; fpit  it,  roaft  it,  and  bade  it  with  butter  ; when 
roafled  Jay  it  in  your  difh,  and  for  fauce  melt  fome 
butter,  and  add  what  dropped  from  the  tripe.  Boil  it 
together^  and  garniih  with  rafpings. 


To  drefs  Poultry. 

' To  roajl  a turkey. 

The  bed  way  to  roaft  a turkey  is  to  I.oofen  the 
flcin  on  the  bread  of  the  turkey,  and  fill  it  vdth 
force-meat  made  thus  : take  a quarter  of  a pound  of 
beef-fuet,  as  many  crumbs  of  bread,  a little  lemon-peel, 
an  anchovy,  fome  nutmeg,  pepper,  parfley,  and  a lit- 
tle thyme.  Chop  and  beat  them  all  well  together,  mix 
them  with  the  yolk  of  an  egg,  and  ftuff  up  the  bread; 
when  you  have  no  fuet,  butter  will  do  ; or  you  may 
make  your  force-meat  thus:  fpread  bread  and  butter 
thin,  and  grate  fome  nutmeg  over  it  ; w’hen  you  have 
enough  roll  It  up,  and  fturT  the  bread  of  the  tur- 
key ; then  roaft  it  of  a fine  brown,  but  be  fure  to  pin 
fome  white  paper  on  the  bread  till  it  is  near  enough. 
You  mud  have  good  gravy  in  the  dilh,  and  bread 
fauce  made  thus  : take  a good  piece  of  crumb,  put  it 
into  a pint  of  water,  with  a blade  or  two  of  mace, 
two  or  three  cloves,  and  fome  whole  pepper.  Boil  it 
up  five  or  fix  times,  then  with  a fpoon  take  out  the 
fpice  you  had  before  put  in,  and  then  you  mud  pour 
off  the  water  (you  may  boil  an  onion  In  it,  If  you 
pleafe);  then  beat  up  the  bread  with  a good  piece  of 
butter  and  a little  fait  ; or  onion  fauce,  made  thus : 
take  fome  onions,  peel  them  and  cut  them  into  thin 
flices,  and  boil  them  half  a'n  hour  in  milk  and  water ; 
^hdn  drain  the  water  from  them  and  beat  them  up 

with 
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vnb  a good  p:e«  of  butter,  (bake  a 'Mf  Ao" 
■ind'ft!r\  all  together  with  a little  cream,  if  you  have 
(or  mUk  will  do)  , put  the  fauce  into  boats,  and 

;^"kttr™tomake  fauce:  Take  half  a |unt  of- 

[^f:i/:^c»  tK  a piece  oP  butte 

rolled  in  flour.  Serve  this  up  in  a bafoii  by  itfell,  witli 
good  gravy  in  the  difh,  for  every  body  don  t love  ojf- 
Fer-fafce.^This  makes  a pretty  fide-difc  f°‘' A'PP^  r' 
or  a corner-dilh  of  a table  for  dinner.  If  y°'‘ 

In  the  diih,  add  half  a pint  of  gravy  to  it,  boil  it 
up  together.  This  Luce  is  good  either  “ 

. roafled  turkies  or  fowls , but  you  may  f 

out,  adding  as  much  butter  as  will  do  for  faace,  and 

garnlfliing  with  lemon» 

r,  make  a mock  oyfier-fauce,  either  fir  turkies  or  firmlt 
holkd» 

Force  the  turkies  or  fowls  as  above,  and  make  your 
fauce  thus  : take  a quarter  of  a pint  of  water,  an  an- 
chovy a blade  or  two  of  mace,  a piece  of  lemon- 
peeu’^and  five  or  fix  whole  peppercorns.  Boil  t^efe  ito- 
gether,  then  ftraiii  them,  add  as  much  Gutter  with  a 
little  flour  as  will  do  for  fauce,  let  rt  boil,  “''A  lay 
faiifages  round  the  fowl  or  tuikey.  Garuilh  wi.b  1-- 
i»on. 

To  nmJJoroom^fauce  for  fo^h  of  all  forts. 

Take  a pint  of  muftirooms,  waih  and  pick  them  ve-* 
ry  clean,  and  put  them  into  a fauce-pan  with  a little 
fair,  feme  nutmeg,  a blade  of  mace,  a pint  of 
and  a t»ood  piece  of  butter  rolled  m flour.  Boil  thefe- 
all  together,  and  keep  ft ir ring  them  ; then  pour  yoar* 
fauce  into  your  dilb,  and  garnifh  with  lemon. 

Mufjroomfauce for  ^Inte  fo<wls  boiled. 

T\ke  half  a pint  of  cream,  and  a quarter  of  a 
TK>und  of  butter,  ftir  them  together  one  way  till  it  is 
thick;  then  add  a fp^^nful  of 
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pickled  mulhrooms,  or  frefh  if  you  have  them.  Gar* 
m/h  only  wnh  lemon. 


"1^0  make  celery  fauce,  either  for  roafcd  or  boiled fonvts^ 
turkiesy  partridges^  or  any  other  gayne. 

Take  a large  bunch  of  celery,  wafh  and  pare  k ve- 
.ry  clean,  cut  it  into  little  thin  bits,  and  boil  it  foftlv  in 
a httle  water  tdl  it  is  tender  ; then  add  a little  beaten 

mace,  fome  nutmeg,  pepper,  and  fait,  thickened  with 

a good  piece  of  butter  rolled  in  hour  j then  boll  it  up 
and  pour  in  your  difh.  ^ 

You  may  make  it  with  cream  thus  : boil  your  celery, 
as  above,  and  add  fome  mace,  nutmeg,  a piece  of  but- 
ter as  big  as  a walnut  rolled  in  flour,  and  half  a pint 
of  cream  ; boil  them  all  together,  and  you  may  add, 

caSiuJ^  ' ^ ^ ^ Ipoonfui  ol 


7#  make  hronjoH  celery-fauce* 


Stew  the  celery  as  above,  then  add  mace,  nutme?* 
J)epper,  fair,  a piece  of  butter  rolled  in  flour,  with  a 
gJals  of  red  wine,  a fpoonful  of  catchup,  and  half  a 
pint  of  good  gravy;  boil  all  thefe  together,  and  poup 
mto  the  dilh.  Garnifli  with  lemon. 


Tofe’w  a turkey  or  fonul  in  celery  fauce. 

You  muft  judge  according  to  the  largenefs  of  your 
turkey  or  fowl,  what  celery  or  fauce  you  want.  Tako 
a large  fowl,  put  it  into  a fauce-pan  or  pot,  and  put  to 
n one  quart  of  good  broth  or  gravy,  a bunch  of  cele- 
ry wa.med  clean  and  cut  finall,  with  lome  mace,  cloves, 
pepper,  and  allfpice  tied  loofe  in  a muflin  rag  ; put  in 
an  onion  and  a fprig  of  thyme  ; let  thefe  flew  foftly 
till  they  are  enough,  then  add  a piece  of  butter  rolled 
an  flour  ; take  up  your  fowl,  .and  pour  the  fauce  over 
Jt.  An  hour  will  do  a large  fowl,  or  a fmall  turkey,; 
hu^t  a very  large  turkey  will  take  two  hours  to  do  it 
loftly.  If  it  is  over-done  or  dry,  it  is  fpoiled  ; but  you 
may  be  a judge  of  that,  if  you  look  at  it  now  and  then. 
Mind  to  take  out  the  onion,  thyme,  and  fpice,  before 
you  fend  it  to  table. 

Not^, 
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Note,  A neck  of  veal  done  this  way  is  very  good,- 
and  will  take  two  hours  doing. 

To  viake  egg-fauce  proper  fcrr  roajled  chiekem. 

Melt  your  butter  thick  and  line,  chop  two  or  three 
hard-boiled  eggs  fine,  put  them  into  a bafon,  pour  the* 
butter  over  them,  and  have  good  gravy  in  the  diili. 

Shalot-fauce  far  roafted  fonvls. 

Take  five  or  fix  fh.ilots  peeled  and  cut  fmall,  put- 
them  into  a fauce-pan,  with  two  fpoonfuls  of  white 
wine,  two  of  w’ater  and  two  of  vinegar;^  give  them.' 

I a boil  up,  and  pour  them  into  yoar  didi,  with  a little 
ji  pepper  and  fait.  Fowls  roafted  and  laid  on  watercrei- 
1 £ea  is  very  good,  without  any  other  fauce. 

i Ska  lot  fauce  foe  a feraig  of  mutton  lolled. 

Tare  two  fpoonfuls  of  the  liquor  the  mutton  is  boil- 
ed in,  two  fpoonfuls  of  vinegar,  two  or  three  fhalots 
cut  fine,  with  a little  fait  ; put  it  into  a fance-pan, 
with  a piece  of  butter  ?s  big  as  a walnut  rolled  in  a.' 
little  flour  ; flir  it  together,  and  give  it  a boll.  For 
thofe  who  love  fhalor,  it  is  the  prettieft  fauce  that  can-* 
be  made  to  a feraig  of  mutton.  - 

1 To  drefs  livers  ^joith  mujhroom  fauce, 

I Take  fome  pickled  or  frefti  muflirooms,  cut  fmall; 

both  if  you  have  them  ; and  let  the  livers  be  bruifed 
1 fine,  with  a good  deal  of  parftey  chopped  fmall,  a 
I fpoonful  or  two  of  catchup,  a glafs  of  white  wine, 

I and  as  much  good  gravy  as  will  make  fence  enough  ; - 
I thicken  it  with  a piece  of  butter  roiled  in -flour.  Thii -■ 
I does  either  for  roafted  or  boiled. 

j jd  pretty  little  fauce. 

Take  the  liver  of  the  fowl,  bruife  it  with  a little  of 
the  liquor,  cut  a little  lemon-peel  fine,  melt  fome  gooi- 
butter,  and  mix  the  liver  by  degrees  ; g’ve  it  a Doll, 
and  pour  it  into  the  dilh. 

G|- 
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'To  make  lemon-fauce  for  boiled fowolsc 

Take  a lemon,  pare  off  the  rind,  then  cut  it  intflt 
fl^icea,  and  cut  it  frnall ; take  all  the  kernels  out,  bruifc 
the  livei-  with  two  or  three  fpoonfuls  of  good  gravy, 
then  melt  fome  butter,  mix  it  all  together,  give  them  a 
boil,  and  cut  in  a little  lemon-peel  very  fmall. 

A German  meay  of  dreffmg  fonuls, 

Tak6  a turkey  or  fowl,  ftuff  the  bread  wdth  what 
force-meat  you  like,  and  fill  the  body  with  roafted 
chefnuts  peeled.  Road  it,  and  have  fonie  more  road- 
ed  chefnuts,  peeled,  put  them  in  half  a pint  of  good 
gravy,  with  a little  piece  of  butter  rolled  in  flour  ; boil 
ihefe  together,  with  fome  fmall  turnips  and  faufages 
cut  in  dices,  and  fried  or  boiled.  Garniflt  with  chef- 
nuts. 

iN^ote,  You  may  drefs  ducks  the  fame  way* 

To  drefs  a turkey  or  fywl  to  perfection, 

Eone  them,  and  make'a  force-meat  thus:  take  the 
flefli  of  a fowl,  cut  it  fmall,  then  take  a pound  of  veal, 
beat  it  in  a mortar,  with  half  a pound  of  beeffuet,  as 
much  crumbs  of  bread,  fome  mulhrooms,  truffles  and 
morels  cut  final),  a few  fweet  herbs  and  parfley,  with 
lovne  nutmeg,  pepper,  and  fait,  a little  mace  beaten, 
fome  lemon-peel  cut  fine  ; mix  all  thefe  together,  with 
the  yolks  of  two  eggs,  then  fill  your  turkey  and  road 
it.  This  w'ill  do  for  a large  turkey,  and  fo  in  propor- 
tion for  a fowl.  Let  your  fauce  be  good  gravy,  with 
muflirooms,  truffles  and  morels  in  it:  then  garnilh  with 
lemon,  and  for  variety’s  fake  you  may  lard  your  fowl 
or  turkey. 

To  fe^  a turkey  hronun. 

Take  your  turkey,  after  it  is  nicely  picked  and 
drawn,  fill  the  flvin  of  the  bread  wdth  force  nieat,  and 
put  an  anchovy,  a flialot,  arid  a little  thyme  on  the 
belly,  lard  the  bread  with  bacon,  then  put  a good 
piece  of  butter  in  the  dew’-pan,  flour  the  turkey,  and 
fry  it  jud  of  a fine  browm  ; then  take  it  out,  and  put 
it  into  a deep  dew-pan,  or  liule  pot,  that  will  jud 
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l)ld  It,  and  put  In  as  much  gravy  as  will  barely  cover 
i a glafs  of  red  wine,  fomc  whole  pepper,  mace,  two 
t three  cloves,  and  a little  bundle  of  fweet  herbs  ; 
i^ver  it  clofe,  and  ftew  it  for  an  hour,  then  take  up 
lie  turkey,  and  keep  it  hot  covered  by  the  fire,  and 
'oil  the  iauce  to  about  a pint,  ftraifi  it  off,  add  the 
'oiks  of  two  eggs,  and  a piece  of  butter  rolled  m 
lour  ; ftir  it  till  it  is  thick,  and  then  lay  your  turkey 
ji  the  dilh,  and  pour  your  fauce  over  it.  You  may 
lave  ready  fome  little  French  loaves,  about  the  big- 
iiefs  of  an  egg,  cut  off  the  tops,  and  take  out  tha 
rumb  ; then  fry  them  of  a fine  brown,  fill  them  wnth 
jfewed  oyllers,  lay  them  round  the  dilh,  and  garnifii 
(vilh  lemon. 


To  a turkey  hro'wn  the  nice  <vjay. 

Bone  it,  and  fill  it  with  a force-meat  made  thus: 
rake  the  flefii  of  a fowl,  half  a pound  of  veal,  and  the 
fielh  of  two  pigeons,  with  a well  pickled  or  dry  tongue, 
peel  it,  and  chop  it  all  together,  then  beat  it  in  a mor- 
kar,  with  the  marrow  of  a beef  bone,  or  a pound  of 
the  fat  of  a loin  of  veal ; feafon  it  with  two  or  three 
iblades  of  mace,  two  or  three  cloves,  and  half  a nut- 
imeg  dried  at  a good  diftance  from  the  fire,  and 
■pounded,  with  a little  pepper  and  fait  : mix  all  thefe 
well  together,  fill  your  turkey,  fry  them  of  a fine 
brown,  and  put  it  into  a little  pot  that  will  juft  hold 
it  ; lay  four  or  five  Ikewers  at  the  bottom  of  the  pot, 
to  keep  the  turkey  from  flicking;  put  in  a quart  of 
good  beef  and  veal  gravy,  wherein  was  boiled  fpice 
and  fweet  herbs,  cover  it  clofe,  and  let  it  ftew  half  an 
i hour  ; then  put  in  a glafs  of  red  wine,  one  fpoonful 
of  catchup,  a large  fpoonful  of  pickled  mufiirooms, 
and  a few  frefii  ones,'  if  you  have  them,  a few  truffles 
I and  morels,  a piece  of  butter  as  big  as  a walnut  tolled 
in  flour;  cover  it  clofe,  and  let  it  ftew  half  an  hour 
' longer  ; get  the  little  French  rolls  ready  fried,  take 
' fome  oyllers,  and  ftrain  the  liquor  from  them,  then 
put  the  oyfters  and  liquor  into  a fauce-pan,  with  a 
I blade  of  mace,  a little  white  wine,  and  a piece  of  but- 
I ter  rolled  in  flour;  let  them  ftew  till  it  is  thick,  then 
i fill  the  loaves,  lay  the  turkey  in  the  dilh,  and  pour  the 

fauce 
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fauce  over  it.  If  there  is  any  fat  on  the  gravy  take  J' 
off,  and  lay  the  loaves  on  each  fide  of  the  turkey 
Garnifh-  with  lemon  when  you  have  no  loaves,.  an<j 
take  oyfters  dipped  in  batter  and  fried. 

Note,  The  f^me  will  do  for  any  white  fowf,* 

A 'foivl  a la  hraife. 

Tru  ss -your  fowl,  with  the  legs  turned  into  the  belljj; 
fcafon  it  both  infide  and  out,  with  beaten  mace,  nut*' 
meg,  pepper,  and  fait,  lay  a layer  of  bacon  at  the' 
bottom  of  a deep  fiew-pan,  then  a layer  of  veal,  add 
afterwards  the  fowl,  then  put  in  an  onion,  two  or 
three  cloves  (luck  in  a little  bundle  of  fweet  herbs,  vvich[ 
a piece  of  carrot,  then  put  at  the  top  a layer  of  bacon,  ® 
another  of  veal,  and  a third  of  beef,  cover  it  clofe.jj 
and  let  it  Hand  over  the  fire  for  two  or  three  minutes,  | 
then  pour  in  a pint  of  broth,  or  hot  water;  cover  it  I 
ciofe,  and  let  it  flew  an  hour,  afterwards  take  up  your 
fowl,  (train  the  fauce,  and  after  you  have  (kimmed  off 
the  fat,  thicken  it  with  a little  piece  of  butter.  You: 
may  add  juft  what  you  pleafe  to  the  fauce.  A ragoo 
of  fweet  herbs,  cocks-combs,  truffles  and  morels,  or 
muflirooms,  with  force-meat  balls,. looks  very  pretty,  ! 
or  any  of  the  fauces  above. . i 

1 

To  force  a fohvlJ 

Take  a good  fowl,  pick  and  draw  it,'  (lit  the  ffliri 
down  the  back,  and  take  the  fiefti  from  the  bones, 
mince  it  very  fmal),  and  mix  it  with  one  pound  of  beef- 
fuet  fined,  a pint  of  large  oyftcrs  chopped,  two  an- 
chovies, a fiialot,  a little  grated  bread,  and  fome  fweet 
herbs  ; fiired  all  this  very  well,  mix  them  together, 
and  make  it  up  with  the  yolks  of  eggs,  then  turn  all 
thefe  ingredients  on  the  bones  again,  and  draw  the 
fi<in  over  again,  then  few  up  the  back,  and  either-  boil 
the  fowl  in  a bladder  an  hour  and  a quarter,  or  roall  i 
it,  then  ftew  fome  more  oyfters  in  gravy,  bruife  in  a I 
little  of  your  force-meat,  mix  it  up  with  a little  frefll  ! 
butter,  and  a very  little  flour  ; then  give  it  a boil,  lay 
your  fowl  in  the  difii,  and  pour  the  fauce  over  it,  gar- 
nifiiing  with  lemon. 


To 
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1 

! To  roajl  a fonvl  ^'ith  chefnuts* 

I First  take  fome  chefnuts,  roaft  them  very  carefully, 

|j  as  not  to  burn  them,  take  olF  the  fkin,  and  peel 
:hem,  take  about  a dozen  of  them  cut  fmall,  and 
'•ruife  them  in  a mortar;  parboil  the  liver  of  the  fowl, 
jtruife  it,  cut  about  a quarter  of  a pound  of  ham  of 
|»acon,  and  pound  it  ; then  mix  them  all  together, 
'vith  a good  deal  of  parfley  chopped  fmall,  a little 
Iweet  herbs,  fome  mace,  pepper,  fait,  and  nutmeg  ; 
nix  lliefe  together,  and  put  into  your  fowl,  and  road 
t.  The  bell  way  of  doing  it  is  to  tie  the  neck,  and 
lang  it  up  by  the  legs  to  roaft  with  a firing,  and  bafte 
t with  butter.  For  fauce  take  the  reft  of  the  chefnutjs 
reeled  and  fkinned,  put  them  into  fome  good  gravy, 
vith  a little  white  wine,  and  thicken  it  wdth  a piece  of 
Dutter  rolled  in  flour  ; then  take  up  your  fowd,  lay 
t in  the  difh,  and  pour  in  the  fauce,  Garnifh  with  le- 
mon. 

Pullets  a la  Sainte  Menehout, 

After  having  truffed  the  legs  in  the  body,  flit  then® 
jalong  the  back,  fpread  them  open  on  a table,  take  out 
the  thigh  bone,  and  beat  them  with  a rolling-pin  ; 
then  feafon  them  with  pepper,  fait,  mace,  nutmeg, 
•and  fwcet  herbs  ; after  that  take  a pound  and  a half 
of  veal,  cut  it  into  thin  flices,  and  lay  It  in  a ftevv-paii 
(of  a convenient  fize  to  ftew  the  pullets  in:  cover  it 
land  fet  it  over  a ftove  or  flow  fire,  and  when  It  begins 
to  cleave  to  the  pan,  flic  in  a little  flour,  fliake  the  pan 
about  till  it  be  a little  brow'a,  then  pour  in  as  much 
'broth  as  will  ftew  the  fowds,  ftir  it  together,  put  in  a 
little  whole  pepper,  an  onion,  and  a little  piece  of  ba- 
jeon  or  ham  ; then  lay  In  your  fowls,  cover  them  clofe, 
'and  let  them  ftew  half  an  hour  ; then  take  them  out, 
day  them  on  the  gridiron  to  brown  on  the  infide,  then 
day  them  before  the  fire  to  do  on  the  outfide  ; ftrew 
ithem  over  with  the  yolk  of  an  egg,  fome  crumbs  of 
bread,  and  bafte  them  with  a little  butter  : let  them 
be  of  a fine  brown,  and  boil  the  gravy  till  there  is  a- 
bout  enough  for  fauce,  ftrain  it,  put  a few  muflirooms 
jin,  and  a little  piece  of  butter  rolled  in  flour ; lay  the 

pullets 
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pullets  in  the  difh,  and  pour  in  the  fauce.  Garnifli  with 
lemon. 

Note,  You  may  brown  them  in  the  oven,  or  fry  | 
them,  which  you  pleafe. 

Chicken  furprife. 

If  a fmall  difh,  one  large  fowl  will  do;,  road  it,  and 
take  the  lean  from  the  bone,  cut  it  in  thin  flices,  a- 
bout  an  inch  long,  tols  it  up  with  fix  or  feven  fpoon- 
fills  of  cream,  and  a piece  of  butter  rolled  in  flour,  ai 
big  as  a walnut.  Boil  it  up,  and  fet  it  to  ccoh;  then 
cut  fix  or  feven  thin  flices  of  bicon  rounds  place  them  1 
in  a petty- pan,  and  put  fome  force- meat  on  each  fide, 
work  them  up  Into  the  form  of  a French  roll,  with 
raw  egg  in  your  hand,  leaving  a hollow”  place  In  tbe 
niiuJk  ; put  in  your  fowl,  and  cover  them  with  fome  - 
of  the  fame  force-meat,  rubbing  them  fmooth  with  i 
your  hand  with  a raw  egg  ; make  them  of  the  height  ■ 
and  bignefs  of  a French  r.oll,  and  throw  a little  fine 
grated  bread  over  them.  Bake  them  three  quarters  oj 
an  hour  in  a gentle  oven,  or  under  a baking  cover,  till^ 
they  come  to  a flne  browm,  and  place  them  on  youi 
mazarine,  that  they  may  not  touch  one  another,  but 
place  them  fo  that  they  may  not  fall  flit  in  the  baking ; 
cr  you  may  form  them  on  your  table  with  a broac* 
kitchen  knife,  and  place  them  on  the  thing  you  intenc 
to  bake  them- on.  You  may  put  the  leg  of  a chickei: 
into  one  of  the  loaves  you  intend  for  the  middle.  Lei 
your  fauce  be  gravy  thickened  with  butter,  and  a liith 
juice  of  lemon.  This  is  a pretty  lide-difh  for  a_  firll 
courfe,  fummer  or  winter,  if  you  can  get  them. 

Mutton  chops  in  difguife. 

Take  ae  many  mutton  chops  as  you  want,  rub  therr 
w’.Tth  pepper,  fait,  nutmeg,  and  a little  parfley  ; rol 
each  chop  in  Haifa  fheet  of  white  paper,  well  butterec 
»n  tbe  iufjde,  and  rolled  on  each  end  clofe.  Hav< 
fome  hog’s  lard,  or  beef  dripping  boiling  in  a fte\v-pan 
put  in  the  (leaks,  fry  them  of  a fine  brown,  lay  then 
in  your  difh,  and  garnifli  with  fried  parfley  ; throve 
fome  all  over,  have  a.  little  good  gravy  In  a cup,  bu 
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' ake  great  care  you  do  not  break  the  paper,  nor  have 
liny  fat  in  the  di(h,  but  let  them  be  well  drained, 

j Chickens  rocijled  ^vlth  force  meat  and  cucujnhers. 

Take  two  chickens,  drefs  them  very  neatly,  break 
':he  bread-bone,  and  make  force-meat  thus  : take  the 
[Icfh  of  a fowl,  and  of  two  pigeons,  wiih  fome  flices 
laf  ham  or  bacon,  chop  them  all  well  together,  take 
ithe  crumb  of  a penny  loaf  foaked  in  milk  and  boiled, 
then  fet  it  to  cool ; when  it  is  cool  mix  it  all  together, 
jfeafon  it  with  beaten  mace,  nutmeg,  pepper,  and  a 
llittle  fait,  a very  Httle  thyme,  fome  parfley,  and  a lit- 
itle  lemon-peel,  with  the  yolks  of  two  eggs  ; then  fill 
lyour  fowls,  fpit  them,  and  tie  them  both  ends  ; af- 
jter  you  have  papered  the  bread,  take  four  cucumbersi 
Icut  them  in  two,  and  lay  them  in  fait  and  water  two 
lor  -three  hours  before  ; then  dry  them  and  fill  them 
(WMth  fome  of  the  force-meat  (which  you  muft  take  care 
•to  fave)  and  tie  them  with  a packthread,  flour  them, 
land  fry  them  of  a fine  brown  ; when  your  chickens 
iare  enough,  lay  them  in  the  difli,  and  untie  your  ca- 
l'cumbers,  but  take  care  the  meat  do  not  come  out; 

I then  lay  them  round  the  chickens  with  the  flat  fide 
I downwards,  and  the  narrow  end  upwards.  You  muft 
have  fome  rich  fried  gravy,  and  pour  into  the  difh  ; 

I then  garnifh  with  lemon. 

I Note,  One  large  fowl  done  this  way,  with  the  cu- 
i cumbers  laid  round  it,  looks  very  pretty,  and  is  a very 
good  dilh. 

Chickens  a la  hraife^ 

You  muft:  take  a couple  of  fine  chickens,  lard  them, 
and  feafon  them  with  pepper,  fait,  and  mace  j then 
Jay  a layer  of  veal  in  the  bottom  of  a deep  ftew-pan, 

I with  a flice  or  two  of  bacon,  an  onion  cut  to  pieces,  a 
: piece  of  carrot  and  a layer  of  beef ; then  lay  in  the 
chickens  with  the  breaft  downward,  and  a bundle  of 
, fweet  herbs  ; after  that  lay  a layer  of  beef,  and  put  in 
a quart  of  broth  or  water  ; cover  it  clofe,  let  it  ftew 
very  foftly  for  an  hour  after  it  begins  to  fimmer.  In 
, the  mean  time,  get  ready  a ragoo  thus  ; take  a good 
I veal  fweetbread  or  two,  cut  them  fmall,  fet  them  on 
I the 
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the  fire,  with  a very  little  broth  or  water,  a few  cocks- 
combs, truffles  and  morels,  cut  fmall  with  an  ox-pa- 
late, if  you  have  it  ; flew  them  all  together  till  they 
are  enough  ; and  when  your  chickens  are  done,  take 
them  up,  and  keep  them  hot;  then  ftrain  the  liquor 
they^  were  ftewed  in,  fflim  the  fat  off,  and  pour  into 
your  ragoo,-add  a glafs  of  red  wine,  a fpoonful  of 
catchup,  and  a few  mufhrooms  ; then  boil  all  together 
with  a few  artichoke-bottoms  cut  in  four,  and  ai'para- 
gus  tops.  If  your  fauce  is  not  thick  enough,  take  a i 
little  piece  of  butter  rolled  in  flour,  and  when  enough  j 
lay  your  chickens  in  a difh,  and  pour  the  ragoo  over  ' 
them.  Garnifli  with  lemon. 

Or  you  may  make  your  fauce  thus:  take  the  gravy  ' 
the  fowls  were  ftewed  in,  ftrain  it,  fklm  off  the  fat, 
have  ready  half  a pint  of  oyfters,  with  the  liquor 
ftrained,  put  them  to  your  gravy  with  a glafs  of  white 
wine,  a good  piece  of  butter  rolled  in  flour  ; the:  boil 
them  all  together,  and  pour  over  your  fowls.  *^Garnifti 
with  lemon*  i 

V To  marinate 

Take  a fine  large  fowl  or  turkey,  raife  the  ilda  from  : 
the  breaft-bone  with  your  finger,  then  take  a veal  j 
fweetbread  and  cut  it  fmall,  a few  oyfters,  a few  mufti- d 
rooms , an  anchovy,  fome  pepper,  a little  nutmeg, |! 
fome  lemon  peel,  and  a little  thyme ; chop  all  together 
fmall,  and  mixt  with  the  yolk  of  an  egg,  fluff  it  in 
between  the  fl<in  and  the  flefh,  but  take  great  care  you 
do  not  break  the  fkin,  and  then  fluff  what  oyfters  you 
pleafe  into  the  body  of  the  fowl.  You  may  lard  the 
breaft  of  the  fowl  with  bacon,  if  you  chufe  it.  Paper 
the  breaft  and  roaft  it.  Make  good  gravy,  and  gar- 
nifti  with  lemon.  You  may  add  a few  mufhrooms  to 
the  fauce. 

To  hroil  chickens* 

Slit  them  down  the  back,  and  feafon  them  with 
pepper  and  fait,  lay  them  on  a very  clear  fire,  and  at 
a great  diftance.  Let  the  infide  lie  next  the  fire  till  it 
is  above  half  done  ; then  turn  them,  and  take  great 
care  the  flefhy  fide  does  not  burn,  throw  fome  fine  rafp^'  .1 

ingy 
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Uigs  of  bread  over  it,  and  let  them  be  of  a fine  brown, 
!)ut  not  burnt.  Let  your  fayce  be  good  gravy,  witii 
nufiirooms,  and  garnifli  with  lemon  and  the  livets 
|)foiled,  the  gizzards  cut,  fl allied,  and  broiled  with 
ipepper  and  fait. 

[ Or  this  fauce ; take  a handful  of  forreU  dipped  in 
rolling  water,  drain  it,  and  have  ready  half  a pint  of 
[good  gravy,  a fiialot  Ihred  fmall,  and  fome  paifley 
iboiled  very  green  ; thicken  it  with  a piece  of  butter 
irolled  in  flour,  and  add  a glafs  of  red  wine,  then  lay 
ijrour  forrel  in  heaps  round  the  fowds,  and  pour  thi 
fauce  over  them.  Garnifli  with  lemon. 

Note,  You  may  make  juft  what  fauce  you  fancy. 


Pulled  ckidens* 

Take  three  chickens,  boil  them  juft  fit  for  eating, 
but  not  too  much  ; when  they  are  boiled  enough,  fldy 
ill  »-he  flein  off,  and  take  the  white  flelh  off  the  bones, 
pull  it  into  pieces  about  as  thick  as  a large  quill,  and 
half  as  long  as  your  finger.  Have  ready  a quarter  of 
a pint  of  good  cream  and  a piece  of  frefh  butter  about 
las  big  as  an  egg,  ftir  them  together  till  the  butter  is  all 
Imelted,  and  then  put  in  your  chickens  with  the  gravy 
[that  came  from  them,  give  them  two  or  three  toffes 
round  on  the  fire,  put  them  into  a difh,  and  fend  them 
tup  hot. 

( Note,  The  leg  makes'a  very  pretty  difhby  itfelf,  broil- 
led  very  nicely  with  fome  pepper  and  fait,  the  llvei\s  being 
(broiled,  and  the  gizzards  broiled,  cut  and  flafhed,  and 
laid  round  the  legs,  wdth  good  gravy- fauce  in  the  dilh. 
Garnifh  with  lemon. 

A pretty  nuay  of  fle^wing  chickens* 

Take  two  fine  chickens,  half-boil  them,  then  take 
them  up  in  a pewter  or  filver  difh,  if  you  have  one  ; 
lent  up  your  fowls,  and  feparate  all  the  joint-bones  one 
ifrom  another,  and  then  take  out  the  breaft-bones.  If 
there  is  not  liquor  enough  from  the  fowds,  add  a few 
fpoonfuls  of  water  they  w'ere  boUed  in,  put  In  a blade 
laf  mace  and  a little  fait ; cover  it  clofc  with  another 
ddh,  to  it  over  a ftove  or  chaffing-dilfi  of  coals,  let  it 
H ftew 
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ftew  till  the  chickens  are  enough,  and  then  fend  them 
hot  to  the  table  in  the  fame  dl(h  they  were  ftewed  in. 

Note,  This-  is  a v-ery  pretty  difli  for  any  fick  perfon, 
or  tor  a lying-in  lady  ; for  change  it  is  better  than 
butter,  and  the  fauce  is  very  agreeable  and  pretty. 

N.  13.  You  may  do  rabbits,  partridges,  or  rauir-game 
•this  way. 

Chiclens  chiringrate* 

Cut  off  their  feet,  break  the  breaft-bone  flat  withg 
roUing-pin,  but  take  care  you  don^t  break  the  Ikin  ; 
flour  them,  fry  them  of  a Une  brown  in  butter,  then 
drain  all  the  fat  out  of  the  pan,  but  leave  the  chickens 
in.  Lay  a pound  of  gravy-beef,  cut  very  thin,  over 
your  chickens,  and  a piece  of  veal  cut  very  thin,  a lit- 
tle mace,  two  or  three  cloves,  fome  whole  pepper,  an 
onion,  a little  bundle  of  fweet  herbs,  and  apiece  of 
carrot,  and  then  pour  in  a quart  of  boiling  water  ; co- 
ver it  clofe,  let  it  flew  for  a quarter  of  an  hour,  then 
take  out  the  chickens  and  keep  them  hot  : let  the  gravy 
boil  till  it  is  quite  rich  and  good,  then  ftrain  it  off  and 
put  it  into  your  pan  again,  with  two  fpoonfuis  of  red 
wine  and  a few  mulhrooms  j put  ia  your  chickens  to 
heat,  then  take  them  up,  lay  them  into  your  difh,  and 
pour  your  fauce  over  them.  Garnilh  with  lemon,  and 
a few  dices  of  cold  ham  warmed  in  the  gravy. 

Note,  You  may  fill  your  chickens  with  force-meat, 
and  lard  them  with  bacon,  and  add  truffles,  morels, 
and  fweetbreads  cut  fmall  ; but  then  it  will  be  a very 
high  dilh. 

Chickens  holled  nnith  ha  con  and  celery* 

Boil  tvvo  chickens  very  white  in  a pot  by  them* 
felves,  and  a piece  of  ham  or  good  thick  bacon  ; boil 
two  bunches  of  celery  tender,  then  cut  them  about 
two  inches  long,  all  the  white  part,  put  it  into  afauce- 
pan  with  half  a pint  of  cream,  a piece  of  butter  rolled 
in  flour,  and  fome  pepper  and  fait  ; fet  it  on  the  fire, 
and  fhake  it  often  ; when  it  is  thick  and  fine,  lay  your 
fhickens  in  the  difli,  and  pouV  your  fauce  in  the  middle, 
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hat  the  celery  may  he  between  the  fowls,  and  garniOir 
i he  difh  all  round  with  dices  of  ham  or  bacon. 

Note,  If  you  have  cold  ham  in  the  houfe,  that,  cut 
into  dices  and  broiled,  does  full  as  well,  or  better,  to 
ay  round  the  dilb.  • 

; thickens  nvith  tongues,  A good  dljh  for  a great  deal  of 
I company, 

, | Take  fix  fm all  chickens  boiled  very  white,  fix  hogs 
' .rongues-  boiled  and  peeled,  a cauliflower  boiled  very" 
white  in  milk  and  water  whole,  and  a good  deal  of^ 
icpinage  boiled  green  ; then  lay  your  cauliflower  in  the 
middle,  the  chickens  clofe  all  round,  and  the  tonguCvS 
round  them  with  the  roots  outwards,  and  the  fpiuage 
.'ill  little  heaps  between  the  tongues.  Garuidi  with  little 
: pieces  of  bacon  toalUd,  and  lay  a little  bit  oa-each 
I the  longues.. 

Scots  chickens. 

First  wafii  y’’onr  chickens,  dry  them  in  a clean  cloth,, 
and  linge  them,  then  cut  them  into  quarters  ; put  theni' 
Bito  a ftew-pan  or  fauce-pan,  and  juft  cover  them  with 
Iwater,  put  in  a blade  or  two  of  mace  and  a little  bundle: 
af  pai’fley ; cover  them  clofe,.  and  let  them  ftew  half  an 
hour,  then  chop  half  a handful  of  clean-waihed  parfley, 
and  throw  in,,  and  have  ready  fix  eggs,  whites  and  all,, 
beat  fine.  Let  your  liquor  boil  up,  and  pour  the  egg 
all  over  them  as  it  boils;  then  fend  all  together  hot  in 
a deep  difn,  but  take  out  the  bundle  of  parfiey  firft. 
You  muft  be  fure  to  fleim  them  well  before  you  put  in 
your  mace,  and  the  broth  will  be  fine  and  clear. 

Note,  This  is  alfo  a very  pretty  difti  for  fick  people> 
but  the  Scots  gentlemen  are  very  fond- of  it. 

fo  marinate  chickens,- 

Gut  two  chickens  into  quarters,  lay  them  in  vinegair 
for  three  or  four  hours,  with  pepper,  fait,  a bay-leaf,- 
and  a few  cloves,  make  a very  thick  batter,  firft  with 
half  a pint  of  wine  and  flour,  then  the  yolks  of  two 
fggs.  a little  melted  butter,  fome  grated  nutmeg,  and’- 
! chopped  parfley  ;,  beat  all  very  well  together,  dip  yoUr‘ 
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fowls  i‘n  the  batter,  and  fry  them  i‘n  a good  deal  of  hog»s 
lard,  which  muft  hrd  boil  before  you  put  your  chickens 
la.  Let  them  be  of  a fine  brown,  and  lay  them  in  your 
dlfh  like  a pyramid,  with  fried  parfley  all  round  them. 
Garnilh  with  lecion,  and  have  fome  good  gravy  in  boats 
cr  bafons. 

To  chickens. 

Take  two  chickens,  cut  them  into  quarters,  wafh 
them  clean,  and  then  put  them  into  a fauce-panj  put 
to_  them  a quarter  o-f  a pint  of  water,  half  g pint  of  red 
V ine,  fome  mace,  pepper,  a bundle  of  fweet  herbs,  an 
onion,  and  a few  rafpings  ; cover  them  ciofe,  let  them 
hew  half  an  hour,  then  take  a piece  of  batter  about  as 
J>ig  as  an  egg  rolled  in  flour,  put  it  in,  and  cover  it  ciofe 
for  five  or  fix  minutes,  lhake  the  faucc-pan  about,  and 
then  take  out  the  fweet  herbs  and  onion.  You  may  take 
the  yolks  of  two  eggs,  beat  and  mixed  with  them  ; if 
you  donh  like  it,  leave  them  out.  Garnifh  with  lemon. 

Ducks  a la  mode. 

' Take  two  fine  ducks,  cut  them  into  quarters,  fry 
them  in  butter  a little  brown,  then  pour  out  all  the 
fat,  and  throw  a little  flour  over  them,  add  half  a pint 
of  good  gravy,  a quarter  of  a pint  of  red  wine,  two 
ffialots,  an  anchovy,  and  a bundle  of  fw^et  herbs ; co- 
ver them  ciofe,  and  let  them  ftew’  a quarter  of  an  hour  ; 
take  out  the  herbs,  fkim  olf  the  fat,  and  let  your  fauce 
be  as  thick  as  cream  j fend  it  to  table,  and  garnifh  with 
kraon. 

To  drefs  a nvild  duck  the  heji  •vjay. 

First  half-roafl  It,  then  lay  it  in  a difh,  carve  it, 
hut  leave  the  joints  hanging  together,  throw  a little 
pepper  and  fait,  and  fqueeze  the  juice  of  a lemon  over 
it,  turn  it  on  the  breaft,  and  prefs  it  hard  with  a plate, 
then  add  to  its  own  gravy  two  or  three  fpoonfuls  of 
good  gravy,  cover  It  ciofe  with  another  difh,  and  fet  it 
over  a flove  ten  minutes,  then  fend  it  to  table  hot,  In 
the  difh  it  was  done  in,  and  garnifh  with  lemon.  You 
may  add  a little  red  wine,  and  a fliaiot  cut  fmall,  if  '' 
‘ * 
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•ou  like  it ; but  it  is  apt  to  make  the  d^ck  eat  hard, 
iDlefs  you  ftrft  heat  the  wine' and  pour  it  in  juft  as  ic 
1 doite. 


To  boil  a duck  or  a rabbit  ^ith  onions'. 

Boil  your  duck  or  rabbit  in  a good  deal  of  water 
)‘e  fure  to  fkim  your  water;  for  there  will  always  rife' 

( feum,  which,  if  it  boils  down,  will  difcolour  your 
few  Is,  &c.  They  will  take  about  half  an  hour  boiling  ; 
fer  faiice,  your  onions  muft  be  peeled,  and  throw  them 
wo  water  as  you  peel  them,  then  cut  them  into  thief 
licesj  boil  them  in  milk  and  water,  and  fl«im  the  liquor. 
Half  an  hour  will  boil  them.  Throw  them  into  a clean 
kve  to  drain  them,  put  them  into  a lauce-pan  and  chop* 
^j:hem  fmall,  fliake  in  a Iktle  flour,  put  to  them  two  or 

ihhrec  fpoonfuls  of  cream,  a good  piece  of  butter,  flew 

I all  together  over  the  fire  till  they  are  thick  and  fuu , > 
ijlay  the  duck  or  rabbit  in  the  dlfh,  and  pour  the  fauce 
rjail  over;  if  a rabbit,  you  muft  cut  off  the  head,  cut  it' 

I -in  two,  and  lay  it  on  each  fide  the  difh. 

Or  you  may  make  this  fauce  for  change  ; take  one 
large  onion,  cut  it  fnnall,  half  a handful  of  parfley 
ekan  wafhed  and  picked,  chop  it  fmall,  a lettuce  cur" 
fmall,  a quarter  of  a pint  of  good  gravy*  a good  piece 
of  butter  rolled  in  a little  flour  ; add  a little  juice  cf 
lemon,  a little  pepper  and  fait,  let  all  'ftew  together  for’ 
half  an  hour,  tlien  add  two  fpoonfulsof  red  wine.  Tilt's 
fauce  is  moft  proper  for  a duck  ; lay  your  duck  m the 
dllh,  and  pour  your  fauce  over  it. 

To  drefs  a duck  ^ith  green' peafei 
Put  a deep  ftew- pan  over  the  fire,  w'ith  a piece  c-^ 
frefli  butter  ; linge  your  duck  and  flour  it,  turn  it  [:%  ■ 
the  pan  two  or  three  minutes,  then  pour  out  all  tl,.^ 
fat,  but  let  the  duck  remain  in  the  pan;  put  to  it  halt 
a pint  of  good  gravy,  a pint  of  peafe,  two  lettuc.?*; 
cut  fmall,  a fmall  bundle  of  fweot  herbs,  a iictle  pepper^ 
and  fait,  cover  them  clofe,  and  let  them  ftew  for  halt 
an  hour,  now  and  then  give  the  pan  a ffake  ; whi-i, 
they  are  juft  done,  grate  in  a little  nutmeg,  and  put  ii' 
a very  little  beaten  mace,  and  thicken  it  either  witii  fc 
.piece  of  butter  rolled  in  flour,  or  the  volk  cf  an 
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beat  up  with  two  or  three  fpoonfuls  of  cream  ; fnakt. 
it  all  together  for  three  or  four  minutes,  take  out  the, 
fweet  herbs,  lay  the  duck  in  the  dilh,  and  pour  the 
faucc  over  it.  You  may  garnilh  with  boiled  mint 
chopped,  or  let  it  alone. 

drefs  a duck  •with  cucumhers. 

Take  three  or  four  cucumbers,  pare  them,  take  out 
the  feeds,  cut  them  into  little  pieces,  lay  them  in  vine- 
gar for  two  or  three  hours  before,  with  two  large  onions 
peeled  and  diced,  then  do  your  duck  as  above.;  then 
take  the  duck  out,  and  put  in  the  cucumbers  and  onions, 
hrft  drain  them  in  a cloth,  let  them  be  a little  brown, 
ihake  a little  flour  over  them  : in  the  mean  time,  let 
your  duck  be  Hewing  in  the  fauce-pan  with  half  a pint 
of  gravy  for  a quarter  of  an  hour,  then  add  to  It  the 
cucumbers  and  onions,  with  pepper  and  fait  to  your 
palate,  a good  piece  of  butter  rolled  in  flour,  and  two 
or  three  fpoonfuls  of  red  wine  ; fhake  all  together,  and 
let  It  ftew  together  for  eight  or  ten  minutes,  then  take 
vp  your  duck,  and  pour  the  fauce  over  It. 

Or  you  may  roaft  your  duck,  and  make  this  faucc 
and  pour  over  it,  but  then  a quarter  of  a pint  of  gravy 
will  be  enough. 

drrfs  a duck  a la  hraife, 

Tike  a duck,  lard  it  with  little  pieces  of  bacon/ 
feafon  it  inflde  a^nd  out  with  pepper  and  fait,  lay  a 
layer  of  bacon  cut  thin  in  the  bottom  of  a ftew-pan,^ 
and  then  a layer  of  lean  beef  cut  thin,  then  lay  your 
duck  with  fome  carrot,  an  onion,  a little  bundle  of 
fwcet  herbs,  a blade  or  two  of  mace,  and  lay  a thin 
layer  of  beef  over  the  duck  ; cover  it  clofe,  and  fet  it 
over  a flow  fire  for  eight  or  ten  minutes,  then  take  off 
the  cover,  and  fliake  in  a little  flour,  give  the  pan  a 
ihake,  pour  in  a plirt  of  fmall  broth,  or  boiling  water  ; 
give  the  pan  a fliake  or  two,  cover  it  clofe  again,  and 
let  It  ftew  half  an  hour,  then  take  off  the  cover,  take' 
cut  the  duck  and  keep  it  hot,  let  the  fauce  boil  till 
there  is  about  a quarter  of  a pint  or  little  better,  their 
drain  it  and  put  it  into  the  ftew-pan  again,  with  a 
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glafs  of  red  wine  ; put  in  your  duck,  fhake  the  pan, 
and  let  it  ftew  four  or  five  minutes  ; then  lay  your  duck 
in  the  difh  and  pour  the  fauce  over  it,  and  garnifh  with 
lemon.  If  you  love  your  duck  very  high,  you  may  fill 
it  with  the  following  ingredients:  take  a veal  fweet- 
bread  cut  in  eight  or  ten  pieces,  a few  truffles,'  fbinc 
oyilers,  a little  fvveet  herbs  and  parfley  chopped  fine,  a 
little  pepper,  fait,  and  beaten  mace  ; fill  your  duck  with 
the  above  ingredients,  tie  both  ends  tight,  and  drefs  as 
above;  or  you  may  fill  it  with  force-meat  made  thus: 
take  a little  piece  of  veal,  take  all  the  fkin  and  fat  off, 
beat  in  a mortar,  with  as  much  fuet,  and  an  equal 
quantity  of  crumbs  of  bread,  a few  fweet  herbs,  feme 
parfley  chopped,  a little  lemon-peel,  pepper,  fait,  beat- 
en mace,  and  nutmeg,  and  mix  it  up  with  the  yolk  of 

You  may  ftew  an  ox  s palate  tender,  and  cut  it  into 
pieces,  with  fome  artichoke  bottoms  cut  into  four,  and 
tpffed  up  in  the  fauce.  You  may  lard  your  duck  or  let 
lit  alone,  juft  as  you  pleafe  ; for  my  part  I think  it  belt 
without. 

To  boil  ducks  the  French  mo  ay:. 

Let  your  ducks  be  larded,  and  half  roafted,  therr 
take  them  off  the  fpit,  put  them  into  a large  earthen 
pipkin,  with  half  a pint  of  red  wine,  and  a pint  of  good 
gravy,  fome  chefnuts,  firft  roafted  and  peeled,  half  a 
pint  of  large  oyfters,  the  liquor  ftrained,  and  the  beards 
taken  off,  two  or  three  little  onions  minced  fmall,  a ve- 
ry little  ftripped  thyme,  mace,  pepper,  and  a little  gin- 
ger baat  fine  ; cover  it  clofe,  and  let  them  ftew  half  an 
hour  over  a flow  fire,  and  the  cruft  of  a French  roll 
grated  when  you  put  in  your  gravy  and  wine ; when 
iliey  are  enough  take  tfiem  up,  and  pour  the  fauce  over 
them. 

To  drefs  a goofe  moith  onions  or  cabbage. 

Salt  the  goofe  for  a week,  then  boil  it.  It  will- 
take  an  hour.  You  may  either  make  onion-fauce,  as. 
we  do  for  ducks,  or  cabbage  boiled,  chopped,  and 
Hewed  in  butter,  with  a little  pepper  and  fait  j lay  the 
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goofe  in  tbc  difb,  and-po-ur  the  fance  over-  it.  It  eat 
very  good  with  either. 

Dire{lions'for  roajimg  a goofe, 

Taice  fage,  walTi'  it,  pick  it  clean#  chop  it  fmall 
with  pepper  and  fait ; roll  them  with  blitter,  and  pu 
them  into  the  beliy-,  never  put  onion  into  any  thing 
unlefs  you  are  fure  every  body  loves  it ; take  care  tha 
your  goofe  be  clean  picked  and  wafhed.  I think  th 
beft  way  is  to  fcald  a goofe,  and  then  yow  are  fure  it  i 
clean.,  and  not  fo  ftrong ; let  yonr  water-  be  fcaldinj 
hot,  dip  in  your  goofe  for  a'  minute,  then  all  the  fea 
thers  will  come  otf  dean;,  when  it  is  quite  clean,  waft 
it  with  cold  water>  and  dry  it  with  a cloth  ; roaft  i 
Hfnd  bafte  it  with  butter,  and  when  it  is  half  done 
throw  fome  flour  over  it,  that  it  may  have  a fine  brown 
Three  quarters  of  an  hour  will  do  it  at  a quick  fire,  i 
it  is  not  too  large,  otherwife  it  will  require  an  hou-r 
Always  have  good  gravy  in  a bafan,  and  applc-fauc' 
ia  another. 

A'  green  goofe  '. 

Never  put  any  feafoning  into  it,  unlefs  defired,  Yoi 
muft.  either  put  good  gravy,  or  green  fauce  in  the  difti 
made  thus  ; take  a handful  of  forrel,  beat  it  in  a mor,^ 
tar,  and  fqneezc  the  juice  out,  add  to  it  the  juice  Oi 
an  orange  or  lemon,  and  a little  fugar,  heat  it  in  i| 
pipkin,  and  pour  it  into  your  difh  ; .but  the  beft  way  i| 
to  put  gravy  in  the  difh,  and  green  fauce  in  a cup  o 
boat.  Or  made  thus  take  half  a pint  of  the  juice  o 
forrel,  a fpoonful  of  white  wine,  a little  grated  nutmeg 
a little  grated  bread  ; boil  thefe  a quarter  of  an  lK>ti 
foftly,  then  ftrain  it,  and  put  it  into  the  fauce-pan  again 
and  fweeten  it  with  a little  fugar,  give  it  a boil,  an< 
pour  it  into  a difh  or  bafon  ;.fome  like  a little  piece  e 
butter  rolled  in  flour,  and  put  into  it. 

TV  dry  a goofe. 

Get  a fat  goofe,  take  a handful  of  common  fait, 
quarter  of  an  ounce  of  falt-petre,  a quarter  of  a poun 
of  coarfe  fugar  ; mix  all  together,  and  rub  your  gool 
very  well  j Iet.it  ly  in  this  pickle  a fortnight,  turnin 
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•nd  rubbing  it  in  every  day,  then  roll  it  in  bran,  and 
ang  it  up  in  a chimney  where  wood  fmoke  is  for  a 
eek.  If  you  have  not  that  conveniency,  fend  it  to  the 
iaker’s,  the  fmoke  of  the  oven  will  dry  it  j or  you  may 
ang  it  in  your  own  chimney,  not  too  near  the  fire,  but 
;iake  a fire  under  it,  and  lay  horfe  dung  and  faw-duft 
n it,  and  that  will  fmother  and  fmoke  dry  it ; when  it 
I well  dried  keep  it  in  a dry  place,  you  may  keep  it 
Ino  or  three  months  or  more  ; when  you  boll  it  put  in 
good  deal  of  water,  and  be  fare  to  fkim  It  well. 

Note,  You  may  boil  turnips,  or  cabbage  boiled  and 
icwed  in  butter,  or  onion-fauce. 

To  drefs  a goofs  in  ragoo, 

I Flat  the  bread  down  with  a cleaver,  then  prefs  It 
own  with  your  hand,  fkin  it,  dip  it  into  fcalding  wa- 
. >r,  let  it  be  cold,  lard  it  with  bacon,  feafon  it  well 
rith  pepper,  fait,  and  a little  beaten  mace,  then  flour 
all  over,  take  a pound  of  good  beef-fuet  cut  fmalJ,  ‘ 
ut  it  into  a deep  ftew'-pan,  let  it  be  melted,  then  put 
1 your  goofe,  let  it  be  brown  on  both  fides  ; when  it 
I brown  put  in  a pint  of  boiling  water,  an  onion  or 
VO,  a bundle  of  fweet  herbs,  a bay  leaf,  fome  whole 
epper,  and  a few  cloves ; cover  it  clofe,  and  let  it 
ew  foftly  till  it  is  tender.  About  half  an  hour  will 
D It  if  fmall  ; if  a large  one,  three  quarters  of  an  hour, 
n the  mean  time,  make  a ragoo,  boil  fome  turnips  al- 
loft  enough,  fome  carrots  and  onions  quite  enough 
► at  them  all  into  little  pieces,  put  them  into  a fauce- 
an  with  half  a pint  of  good  beef  gravy,  a little  pepper 
nd  fait,  a piece  of  butter  rolled  in  flour,  and  let  this 
ew  all  together  a quarter  of  an  hour.  Take  the  goofe 
nd  drain  it  well,  then  lay  it  in  the  difli,  anS  pour  the 
Jgoo  over  it. 

Where  the  onion  is  difliked,  leave  it  out.  Yop  may 
id  cabbage  boiled  and  chopped  fmall. 

A goofe  a la  mods. 

Take  a large  fine  goofe,  pick  it  clean,  fkin  ir,  and 
It  down  the  back,  bone  it  nicely,  take  the  fat  off, 
ifii  take  a dried  tongue,  boil  it  and  peel  it ; take  a 
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fowl,  and  do  h in  the  fame  manner  as  the  goofe,  fea- 
fon  it  with  pepper,  fait,  and  beaten  mace,  roll  it  romid 
the  tongue,  feafon  the  goofe  with  the  fame,  put  the 
tongue  and  fowl  in  the  goofe,  and  few  the  goofe  up 
again  in  the  fame  form  it  was  before ; put  it  into  a lit^ 
tie  pot  that  will  juft  hold  it,  put  to  it  two  quarts  of 
beef-gravy,  a bundle  of  fweet  herbs  and  an  onion ; put 
fome  dices  of  ham,  or  good  bacon,  bet\TCen  the  foAvI 
and  goofe  ; cover  it  dole,  and  let  it  ftew  an  hour  over 
a good  fire  ; when  it  begins  to  boil  let  it  do  very  fofily,. 
then  take  up  your  goofe  and  fslm  off  all  the  fat,  drain 
it,  put  in  a glafs  of  red  wine,  two  fpoonfuls  of  catch* 
vp,  a veal  fv/eetbread  cut  fmall,  fome  truffles,  morelS; 
and  mufhrooms,  a piece  of  butter  rolled  in  flour,  ant! 
fome  pepper  and  fait,  if  wanted  ; put  in  the  goofe  again, 
cover  it  clofe,  and  let  It  dew  half  an  hour  longer,  ther 
^ke  it  up  and  pour  the  ragoo  over  it.  Garni'flt  wit! 
lemon. 

Note,  'I'his  is  a very  fine  difb.  You  mud  raintf  t. 
five  the  bones  of  the  goofe  and  fowl,  and  put  them  in- 
to the  gravy  when  it  is  fird  fet  on,  and  it  will  be  bettei 
if  you  roll  fome  beef-marrow  between  the  tongue  ant 
the  fowl,  and  between  the  fowl  and  goofe,  it  willmak<i 
them  mellow  and  cat  fine.  - You  may  add  fix  or  fever 
yolks  of  harti eggs  whole  in  the  difb,  they  are  a pretcji 
addition.  Take  care  to  fl^im  off  the  fat.,  : 

To  Jlenx)  giblets, 

Lft  them  be  nTcely  fcalded  and  picked,  break  tlr 
two  pinion  bones  in  two,  cut  the  head  in  two,  and  cu 
off  the  nodrils  ; cut  the  liver  in  two,  the  gizzard  1: 
four,  and  the  neck  in  two  flip  off  the  fkin  of  the  neck 
and  make  a pudding  with  two  hard  eggs  chapped  fine 
the  crumb  of  a French  roll  deeped  in  hot  milk  two  o 
three  hours,  then  mix  it  with  the  hard  egg,  a little  nat 
\ meg,  pepper,  fak,  and  a little  fage  chopped  fine,  : 
very  little  melted  butter,  and' dir  it  together  : tie  on 
end  of  the  fl<in  and  fill  It  with  the  ingredients,  tietli^o 
Uierend  tight,  and  put  alltogetherinthefauce-pan,  wit’ 
a quart  of  good  mutton  broth,  a bundle  of  fweet  herb? 
an  onion,  fome  whole  pepper,  mace,  two  or  three  clave 
tkd  uj^  loufe  in  a muflLn  rag,  and  a very  little  piece  c 
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jmoD-peei  ; cover  them  clofcj  and  let  them  ftew  till 
mite  tender,  then  take  a fmall  French  roll  toalled 
irowm  on  all  fides,  and  put  it  into  the  faiice-pan,  give 
' a (hake,  and  let  it  ftew  till  there  is  juft  gravy  enough 
p eat  with  them,  then  take  out  the  onions,  fweet  herbs, 
jiid  fpice,  lay  the  roll  in  the  middle,  the  giblets  round, 

1 1C  pudding  cut  into  dices  and  laid  round,  and  then 
;uur  the  fauce  over  all. 

Another  m)ay. 

Take  the  giblets  clean  picked  and  wadied,  the  feet 
idnned  and  bill  cut  off,  the  head  cut  in  two,  the  pinion 
□nes  broke  into  two,  the  liver  cut  in  two,  the  gizzard 
jt  into  four,  the  pipe  pulled  out  of  the  neck,  the 
jcck  cut  in  two : put  them  into  a pipkin  with  half  a 
"lint  of  water,  fome  whole  pepper,  black  and  white,  a 
lade  of  mace,  a little  fprig  of  thyme,  a fmall  onion,  a 
;ttle  cruft  of  bread,  then  cover  them  clofe,  and  fet  them 
m a very  dow  fire.  Wood-embers  is  beft.  Let  them 
;ew  till  they  are  quite  tender,  then  take  out  the  herbs 
tid  onions,  and  pour  them  into  a little  didi.  Seafon 
tern  with  fait. 

To  roajl  pigeons, 

™Fill  them  with  parfley  clean  wadied  and  chopped, 
ad  fome  pepper  and  fait  rolled  in  butter;  fill  the  bel- 
es,  tie  the  neck-end  clpfe,  fo  that  nothing  can  run 
ut,  put  a (kewer  through  the  legs,  and  have  a little 
on  on  piirpofe,  with  fix  hooks  to  it,  and  on  each  hook 
ang  a pigeon  ; faften  one  end  of  the  ftring  to  the 
limncy,  and  the  other  end  to  the  iron,  (this  is  what 
e call  the  poor  man’s  fpic),  flour  them,  bafte  them 
ith  butter,  and  turn  them  gently  for  fear  of  hitting 
le  bars.  They  will  roaft  nicely,  and  be  full  of  gravy* 
ake  care  how  you  ta-ke  them  off,  not  to  lofe  any  of  the 
quor.  You  may  melt  a very  little  butter,  and  put  into 
le  didi.  Your  pigeons  ought  to  be  quite  fredi,  and 
ot  too  much  done.  This  is  by  much  the  beft  way  of 
oing  them  ; for  then  they  will  fwim  in  their  own 
ravy,  and  a very  little  melted  butter  will  do. 


When 
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When  you  roaft  them  on  a fpit,  all  the  gravy  rui 
out,  or  if  you  ftuff  them,- and  broil  them  whole,  yc 
cannot  fave  the  gravy  fo  well,  though  they  will  b 
very  good  with  pariley  and  butter  in  the  dilh,  or  fpl 
and  broiled  with  pepper  and  fait. 

To  boil  pigeons* 

Botl  them  by  thcmfelves,  for  fifteen  minutes,  the 
boil  a handfome  fquare  piece  of  bacon  and  lay  in  tb 
middle  ; ftevv  fome  fpinage  to  lay  round,  and  lay  tb 
pigeons  on  the  fpinage.  Garnifh  your  dilh  with  pai 
Iley  laid  in  a plate  before  the  fire  to  crifp.  Or  you  ma 
lay  one  pigeon  in  the  middle,  and  the  reft  round,  an 
the  fpinage  between  each  pigeon,  and  a flice  of  bacc 
on  each  pigeon.  Garnilh  with  flices  of  bacon,  ar 
melted  butter  in  a cup. 

To  a la  daube  pigeons. 

Take  a large  fauce-pan,  lay  a layer  of  bacon,  the 
a layer  of  veal,  a layer  of  coarfe  beef,  and  another  lij 
tie  layer  of  veal,  about  a pound  of  veal,  and  a pound  i, 
beef  cut  very  thin,  a piece  of  carrot,  a bundle  of  fwe 
herbs,  an  onion,  fome  black  and  white  pepper,  a bla< 
or  two  of  mace,  four  or  five  cloves,  a little  cruft 
bread  toafted  very  brown.  Cover  the  fauce-pan  clol‘ 
fet  it  over  a flow  fire  for  five  or  fix  minutes,  (hake  in  -i 
iittlc  flour,  then  pour  in  a quart  of  boiling-water,  flial 
it  round^  cover  it  clofe,  and  let  It  flew  till  the  gra' 
is  quite  rich  and  good,  then  ftrain  it  olF and  ikim  off  i 
the  fat.  In  the  mean  time,  ftuff  the  bellies  of  the  pigeo 
.with  force-meat,  made  thus : take  a pound  of  veal, 
pound  of  beef-fuet,  beat  both  in  a mortar  fine,  an  eqi 
quantity  of  crumbs  of  bread,  fome  pepper,  fait,  nutme 
beaten  mace,  a little  lemony-peel  cut  fmall,  fome  parfl 
cut  fmall,  and  a vkx'j  little  thyme  ftripped  ; mix  all  tog  • 
ther  with  the  yolk  of  an  egg,  fill  the  pigeons,  and  flat  t 
breaft  down,  flour  them  and  fry  them  in  frefli  butter  a IjJ 
lie  brow’n  ; then  pour  the  fat  clean  out  of  the  pan,  ai  . 
put  to  the  pigeons  the  gravy,  cover  them  clofe,  and  . il 
them  ftew  a quarter  of  an  hour,  or  till  you  think  they  < Jl 
quite  enough ; then  take  them  up,  lay  them  in  a difh,  a.i 
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hour  in  your  fauce  ; on  each  pigeon  lay  a bay  leaf,  and 
hn  the  leaf  a (lice  of  bacon.  You  may  garnilh  with  a 
emon  notched,  or  let  it  alone. 

j Note,  You  may  leave  out  the  ftuffing,  they  will  be 
jery  rich  and  good  without  It,  and  it  is  the  belt  way  of 
i.relTing  them  for  a fine  made  difh. 

Pigeons  au  poir. 

Make  a good  force-meat  as  above,  cut  off  the  feet 
|[uiie,  ftuff  them  in  the  (hape  of  a pear,  roll  them  in 
ihe  yolk  of  an  egg,  and  then  in  crumbs  of  bread,  ftick 
the  leg  at  the  top,  and  butter  a difli  to  lay  them  in  ; 
hen  fend  them  to  an  oven  to  bake,  hut  do  not  let  them 
ouch  each  other.  When  they  are  enough,  lay  them  In 
I dilh,  and  pour  in  good  gravy  thickened  with  the  yolk 
jf  an  egg,  or  butter  rolled  in  flour : do  not  pour  your 
;ravy  over  the  pigeons.  You  may  garnlHi  with  lemon, 

;t  is  a pretty  genteel  difh  : or,  for  change,  lay  one 
IlgeoB  in  the  middle,  the  reft  round,  and  ftewed  fpi- 
'age  between ; poached  eggs  on  the  fpinage.  Garnifii 
•ith  notched  lemon  and  orange  cut  into  quarters,  and 
avc  melted  butter  in  boats. 

Pigeojts  Jioved', 

Take  a fmall  cabbage  lettuce,  juft  cut  but  the  heart, 

, id  make  a force-meat  as  before,  only  chop  the  heart 
I'the  cabbage  and  mix  with  it  ; then  you  muft  fill  up 
le  place,  and  tie  it  acrofs  with  a packthread  ; fry  it 
a light  brown  in  frefli  butter,  pour  out  all  the  fat, 
y the  pigeons  round,  flat  them  with  your  hand,  fea- 
n them  a little  with  pepper,  fait,  and  beaten  rriace,  - 
'ake  great  care  not  to  put  too  much  fait),  pour  in  half 
pint  of  Rhenifli  wine,  cover  it  clofe,  and  let  it  flew 
•out  five  or  fix  minutes ; then  put  in  half  a pint  of 
)od  gravy,  cover  them  clofe,  and  let  them  flew  half 
hour.  Take  a good  piece  of  butter  rolled  in  flour, 
ake  it  In ; when  it  is  fine  and  thick  take  It  up,  untie 
; lay  the  lettuce  in  the  middle,  and  the  pigeons  round  i 
.‘ueeze  in  a little  lemon  juice,  and  pour  the  fauce' all 
er  them.  Stew  a little  lettuce,  and  cut  it  into  pieces 
• " garnlih,  with  pickled  red  cabbage, 
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Note,  Or  for  change,  you  may  ftuff  your  pigeons 
V'lth  the  fame  force-meat,  and  cut  two  cabbage  lettuces 
into  quarters,  and  ftew  as  above : fo  lay  the  lettuce  be- 
tween each  pigeon,  and  one  in  the  middle,  with  the 
lettuce  round  it,  and  pour  the  fauce  all  over  them. 

Pigeons  furtoiit* 

Force  your  pigeons  as  above,  then  lay  a flice  of  ba- 
con on.  the  breaft,  and  a flice  of  veal  beat  wdth  the  back 
of  a knife,  and  feafoned  with  mace,  pepper,  and  fait, 
tie  it  oif  with  a fraall  packthread,  or  two  little  fine 
ftiewers  are  better  ; fpit  them  on  a fine  birdJpit,  road 
them  and  bafte  them  with  a piece  of  butter,  then  with 
the  yolk  of  an  egg,  and  then  bafte  them  again  with 
crumbs  of  bread,  a little  nutmeg  and  fvveet  herbs  ; when 
enough  lay  them  in  your  difti,  have  good  gravy  ready; 
with  truffles,  morels,  and  mulhrooms,  to  pour  into  youi 
difti.  Garnifti  with  lemon. 

Pigeons  in  compote  nnith  <^hite  fauce* 

I.,ET  your  pigeons  be  drawn,  picked,  fcalded,  ani 
ftayed ; then  put  them  into  a ftew-pan  with  veal  fweet  ' 
bread,  cocks-combs,  mufhrooms,  truffles,  morels,  pep 
per,  fait,  a pint  of  thin  gravy,  a bundle  of  fweet  herbs 
an  onion,  and  a blade  or  two  of  macc : cover  then;'] 
clofe,  let  them  ftew  half  an  hour,  then  take  out  th  - 
herbs  and  onion,  beat  up  the  yolks  of  tw'o  or  three  egg? 
with  fome  chopped  parfley,  in  a quarter  of  a pintc 
cream,  and  a little  nutmeg  ; mix  all  together,  ftir  it  on 
way  till  thick  ; lay  the  pigeons  in  the  difh,  and  tb 
iauce  all  over.  Garnifti  with  lemon. 

French  piipton  of  pigeons* 

Take  favoury  force-meat  rolled  out  like  pafte,  put 
in  a buttered  dilh,  lay  a layer  of  very  thin  bacon,  fqua 
pigeons,  diced  fweet.bread,  afparagus  tops,  muftiroom 
cocks-combs,  a palate  boiled  tender  and  cut  into  piece 
^ and  the  yolks  of  hard  eggs ; make  another  force-mci  t 
and  lay  over  like  a pye,  bake  it ; and  when  enough  tui  I 
it  into  a difti,  and  pour  gravy  round  it,  || 
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Pigeons  boiled  <vjith  rice* 

I Take  fix  pigeons,  fluff  their  bellies  with  parftey^ 
pepper  and  fait,  rolled  in  a very  little  piece  of  butter  ; 
iput  them  into  a quart  of  mutton  broth,  with  a little 
beaten  mace,  a bniKlle  of  fweet  herbs,  and  an  onion  ; 

; eover  them  clofe,  and  let  them  boil  a full  quarter  of  an 
Jhour  ; then  takeout  the  onion  and  fweet  herbs,  and  take 
: ;a  good  piece  of  butter  rolled  in  flour,  put  it  in  and  give 
it  a fhake,  feafon  it  with  fait,  if  it  wants  it,  then  have 
I iready  half  a pound  of  rice  boiled  tender  in  milk  ; when 
^iit  begins  to  be  thick  (but  take  great  care  it  does  not 
burn),  take  the  yolks  of  tw'o  or  three  eggs  beat  up 
I :with  two  or  three  fpoonfuls  of  cream  and  a little  nut- 
jjmeg,  flir  k togerher  till  it  is  quite  thick,  then  take  up- 
the  pigeons  and  lay  them  in  a dilh  ; pour  the  gravy  to 
the  rice,  ftir  all  together  and  pour  over  the  .pigeons.^ 
- Garnifh  with  hard  eggs  cut  into  quarters. 

Pigeons  tranfmogrified. 

I Taice  your  pigeons, feafon  them  with  pepper  and  fait, 

I take  a large  piece  of  butter,  make  a puff-pafte-,  anti 
' roll  each  pigeon  in  a piece  of  pafte  ; tie  them  in  a clotii, 
To  that  the  pafte  do  not  break ; boil  them  in  a good 
I deal  of  water.  They  will  take  an  hour  and  a half  boil- 
ing; untie  them  carefully  that  they  do  not  break  ; iay 
them  in  the  dilh,  they  will  eat  exceeding  good  and  nice., 
aftd  will  yield  fauce  enough  of  a very  agreeable  relifii. 

Pigeons  in  fricandos^ 

AfTER  having  truffed  your  pigeons  with  their  legs 
I TIT  their  bodies,  divide  them  in  two,  and  lard  them  with 
bacon  ; then  lay  them  in  a llew-pan  with  the  larded  fide 
downwards,  and  two  whole  leeks  cut  fmall,  two  ladle- 
fuls of  mutton  broth,  or  veal  gravy  ; cover  them  clofe 
over  a very  flow  fire,  and  when  they  are  enough  make 
your  fire  veiy  brifk,  to  wafte  away  what  liquor  remains  r 
■when  they  are  of  a fine  brown  take  them  up,  and  pour 
out  all  the  fat  that  i«  left  in  the  pan,  then  pour  in  fome- 
1 2 veail 
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veal  gravy  to  loofen  vhat  ftlcks  to  the  pan,  and  a lit- 
tle pepper  ; ftir  it  about  for  two  or  three  minutes  and 
pour  it  over  the  pigeons.  This  is  a pretty  little  hde- 
difli. 

Ta  roajl  pigeons  *mth  a farce. 

Make  a farce  with  the  livers  minched  fmall,  as  much 
fweet  fuet ‘or- marrow,  grated  bread,  and  hard  egg,  an 
equal  quantity  of  each  ; feafon  with  beaten  mace,  nut- 
meg, a little  pepper,  fait,  and  a little  fweet  herbs  ; mix 
all  thefe  together  with  the  yolk  of  an  egg,  then  cut  the 
fiiin  of  your  pigeon  betw'een  the  legs  and  the  body,  and 
very  carefully  with  your  finger  raife  the  Ihin  from  the 
flefh,  but  take  care  you  do  not  break  it  ; then  force 
them  with  this  farce  between  the  fltln  and  flefh,  then 
trufs  the  legs  clofe  to  keep  it  in  ; fpit  them  and  road 
them,  drudge  them  wdth  a little  flour,  and  bade  them 
with  a piece  of  butter  ; fave  the  gravy  which  runs  from  | 
them,  and  mix  it  up  with  a little  red  wine,  a little  of 
the  farce-meat,  and  fome  nutmeg.  Let  it  boil,  then  1 
thicken  it  with  a piece  of  butter  rolled  in  flour,  and  the  i 
yolk  of  an  egg  beat  up,  and  fome  minced  lemon  ; when 
enough  lay  the  pigeons  in  the  dilh,  and  pour  in  the 
luuce.  Garnifli  with  lemon. 

To  drefs  pigeont  a la  follel,  ' 

First  dew  your  pigeons  in  a very  little  gravy  till  i 
enough,  and  take  different  forts  of  fleih  according  to 
your  fancy,  <bc,  both  of  butchers  meat  and  fowl  j chop 
it  fmall,  feafon  it  with  beaten  mace,  cloves,  pepper, 
and  fait,  r.nd  beat  it  in  a mortar  till  it  is  like  pafle  ; roll 
your  pigeons  in  it,  then  roll  them  in  the  yolk  of  an  egg, 
lhake  flour  and  crumbs  of  bread  thick  all  over,  have 
ready  fome  beef-dripping  or  hog’s  lard  boiling  ; fry 
them  brow-n,  and  lay  them  in  yourdifli.  Garnifli  with 
fried  parfley. 

Pigeons  in  a hole. 

Take  your  pigeons,  feafon  them  with  beaten  mace, 
pepper,  and  fait  ; put  a little  piece  of  butter  in  the  bel- 
ly, lay  them  in  a difli,  and  pour  a little  batter  all  over 
them,  made  with  a q^uart  of  milk  and  eggs,  and  four 
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r five  fpoonfuls  of  flour.  Bake  it,  and  fend  it  to  ta-' 
le.  It  is  a good  difh. 

Pigeons  in  phnlicQ, 

Take  the  ■livers,  with  feme  fat  and  lean  of  ham  or^' 
tacon,  mufhrooms,  truffles,  parfley,  and  fweet  herbs  ; 
eafon  with  beaten  mace,  pepper,  and  fait ; beat  all'  ' 
his  together,  with  two  raw  eggs,  put  it  into  the  bel- 
ies, roll  them  in  a thin  (lice  of  veal,  over  that  a thin 
lice  of  bacon,  wrap  them  up  in  white  paper,  fpit  them 
Im  a fmall  fpit,  and  roaft  them.  In  the  mean  time,  make 
brthem  a ragoo  of  truffles  and  mufiirooms  chopped 
b:all,  with  parfley  cut  fmall  ; put  to  it  half  a pint  of 
i»ood  veal  gravy,  thicken  with  a piece  of  butter  rolled" 
'n  flour.  An  hour  will  do  your  pigeons;  bade  them, 
l^'hen  enough,  lay  them  in  your  difh,  take  off  the  paper, 
imd  pour  your  fauce  over  them.  Garnifh  with  patties, 
inade  thus;  take  veal  and  cold  ham,  beef-fuet,  an  equab 
i:>uantity,  fome  mulhrooms;  fweet  herbs,  and  fpice, 
;hop  them  fmall,  fet  them  on  the  fire,  and  moiften  with 
nilk  or  cream  ;.then  make  a little  piiff-pafte,  roll  it  and' 
make  little  patties,  about  an  inch  deep  and  two  inches 
long  ; fill  them  with  the  above  ingredients,  cover  them 
:lole  and  bake  them ; lay  fix  of  them  round  a diih. 
Phis  makes  a fine  diih  for  a firft  courfeb- 

PuL^t,  crop,  and  draw  pigeons,  but  don*t  wafh  them ; 
fave  the  livers  and  put  thena  in  fcalding  water,  and  fet 
them  on  the  fire  for  a minute  or  two  ; then  take  then:t 
but  and  mince  them  fmall,  and  bfuife  them  with  tht' 
back  of  a fpoon  ; mix  with  them  a little  pepper,  fait, 
grated  nutmeg,  and  lemon-peel  fhred  very  fine,  chop- 
ped parfley,  and  two  yolks  of  eggs  very  hard  ; bruife 
them  as  you  do  the  liver,  and  put  as  much  fuet  as  liver 
fhaved  exceeding  fine,  and  as  much  grated  bread;  work 
thefc  together’ with  raw  eggs;  and  roll  it  in  frefl;  but 
ter;  put  a piece  into  the  crops  and  bellies,  and  few  np 
the  necks  and  vents:- then  dip  your  pigeons  in  wateu 
and  feafon  them  with  pepper  and  fait  as  for  a pie,  pv.c 
them  in  your  jugg,  with  a piece  of  celery,  flop  theva 
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clofe,  and  fet  them  In  a kettle  of  cold  water  j firft  cover 
them  clofe,  and  lay  a tile  on  the  top  of  the  jugg,  and 
let  it  boil  three  hours  ; then  take  them  out  of  the  jugg, 
and  lay  them  in  a dilh,  take  out  the  celery,  put  in  a 
piece  of  butter  rolled  in  flour,  fhake  It  about  till  it  is 
thick,  and  pour  it  on  your  pigeons.  Garnilh  with  lemon. 


To  pigeo7is» 

Season  your  pigeons  with  pepper,  fait,  cloves,  mace, 
and  fome  fweet  herbs  ; wrap  this  feafoning  up  in  a piece 
of  butter,  and  put  in  their  bellies  ; then  tie  up  the  neck 
and  vent,  and  half  roaft  them  ; then  put  them  into  a 
ilew-pan  with  a quart  of  good  gravy,  a little  white 
wine,  fome  pickled  mufhrooms,  a few  pepper  corns, 
three  or  four  b!ades*of  mace,  a bit  of  lemon-peel,  a 
bunch  of  fweet  herbs,  a bit  of  onion,  and  fome  oyflers 
pickled  ; let  them  flew  till  they  are  enough,  then  thick- 
en it  up  with  blitter  and  yolks  of  eggs.  Garnifh  with 
lemon. 

JDo  ducks  the  fame  way. 

7‘o  drefs  a calf's  liver  in  a caul. 


Take  off  the  under  fkins,  and  Hired  the  liver  very 
fmall,  then  take  an  ounce  of  truffles  and  morels  chop- - 
ped  fmall,  with  parfley ; road  two  or  three  onions,  ^ 
take  off  their  outermoft  coats,  pound  fix  cloves,  and  a 
dozen  coriander  feeds,  add  them  to  the  onions,  and 
pound  them  together  m a marble  mortar  ; then  take 
them  out,  and  mix  them  with  the  liver,  take  a pint 
of  cream,  half  a pint  of  milk,  and  feven  or  eight  ^ 
new  la’id  eggs  ; heat  them  together,  boil  them,  but  do  , 
not  let  them  curdle,  flired  a pound  of  fuet  as  fmall  as 
you  can,  half  melt  it  in  a pan,  and  pour  it  into  your  ' 
egg  and  cream,  then  pour  it  into  your  liver,  then  mix  i 
all  well  together,  feafon  it  with  pepper,  fait,  nutmeg, 
and  a little  thyme,  and  let  it  ftand  till  it  is  cold;  fpread  ; 
a cauJ  over  the  bottom  and  lides  of  the  flew-pan,  and  e? 
put  in  yourhaflied  liver  and  cream  all  together,  fold  it  i 
up  in  the  caul,  in  the  fliape  of  a calf  liver,  then  turn  ; 
5t  upfide  down  carefully,  lay  it  in  a difli  that  will  bear  ^ 
the  oven,  and  do  it  over  with  b'eatea  eggi  drudge  it 

with 
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^Iih  gyrated  bread,  and  bake  it  in  an  oven.  Serve  it 
p hot  for  a firil  conrfe. 

To  roajl  a calf^s  liver.  » 

Lard  it  with  bacon,  fpit  it  firH,  and  roaft  it  j ferve 
: up  with  good  gravy.  ' ' 

To  roaji  partridges. 

Let  them  be  nicely  roafted,  but  not  too  much^ 
Irudge  them  with  a little  flour,  and  bafle  them  mo- 
lerately  ; let  them  have  a fine  froth,  let  there  be  good 
rravy-fauce  in  the  difh,  and  bread-fauce  in  bafons, 
nade  thus : take  a pint  of  water,  put  in  a good  thick, 
ipiece  of  bread,  fome  whole  pepper,  a blade  or  two  of 
'•mace  ; boil  it  five  or  fix  minutes*  till  the  bread  Is  foft, 

:hen  take  out  all  the  fpice,  and  pour  out  all  the  water> 
only  juft  enough  to  keep  it  moift,  beat  it  foft  with  a 
fp'oon,  throw  in  a little  fait,  and  a good  piece  of  frefh 
Ibutter  ; ftir  it  well  together,  fet  it  over  the  fife  for  a 
minute  or  two,  then  put  it  Into  a boat. 

To  boil  partridges. 

Boil  them  in  a good  deal  of  water,  let  them  boil 
.quick,  and  fifteen  minutes  will  be  fufficlent.  Forfauce 
take  a quarter  of  a pint  of  cream,  and  a piece  of  freftr 
butter  as  big  as  a large  walnut  ; ftir  it  one  way  till  it 
is  melted,  and  pour  it  into  the  difh. 

Or  this  fauce  : take  a bunch  of  celery  clean  wafhed, 
cut  all  the  white  very  fmall,  wafh  it  again  very  clean*, 
put  it  Into  a fauce-pan  with  a blade  of  mace,  a little 
beaten  pepper,  and  a very  little  fait ; put  to  it  a pint  of 
water,  let  it  boil  till  the  water  is  juft  wafted  away,  then 
add  a quarter  of  a pint  of  cream,  and  a piece  of  butter 
’ rolled  in  flour  ; ftir  all  together,  and,  when  it  is  thick, 
and  fine,  pour  it  over  the  birds. 

Or  this  fauce:  take  the  livers  and  bruife  them  fine^ 
fome  parfley  chopped  fine,  melt  a little  nice  frefh  butter, 
and  then  add  the  livers  and  parfley  to  It,  fqueeze  in  a 
little  lemon,  juft  give  It  a boil,  and  pour  over  your  birds. 

Or  this  fauce  : take  a quarter  of  a pint  of  cream,  the 
yolk  of  an  egg  beat  fine,  a htile  grated  nutmeg,  a little 

beaten 
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beaten  «i3ce,  a piece  of  bwttcr  as  big  as.  a nutmeg 
rolled  in  flour,  and  one  fpoonful  of  white  wine;  ftir  all 
together  one  way  when  fine  and  thick,  pour  it  over  ' 
tiie  birds.  You  may  add  a few  mufhrooms. 

Or  this  fauce  : take  a few  mufhrooms  frefh  peeled, 
and  wafli  them  clean,  put  them  In  a fauce-pan  with  a- 
little  fait,  put  them  over  a quick  fire,  let  them  boil  up;  ■ 
then  put  in  a quarter  of  a pint  of  cream,  and  a little  i 
nutmeg  ; lhake  them  togeth>er  with  a very  little  piece  of 
butter  rolled  in  flour,  give  it  two  or  three  fha'kes  over 
the  fire  ; three  or  four  minutes  will  do  then  pour  it 
over  the  birds. 

Or  this  fauce  : boil  half  a pound  of  rice  very  tender 
in  beef  gravy  ; feafon  with  pepper  and  fait,  and  pour 
over  your  birds.  Thefe  fauces  do  for  boiled  fowls  ; a 
quart  of  gravy  will  be  enough,  and  let  it  boil  till,  it  is  ' 
quite  thick. 

To  drefs  partridges  a la  hralfe,-  | 

Take  two  brace,  trufs  the  legs  Into  the  bodies,  lard  i 
them,  feafon  them  with^beaten  mace,  pepper  and  fait  1 
take  a fiew-pan,  lay  flices  of  bacon  at  the  bottom,,  r 
then  flices  of  beef,- and  then  flices  of  veal,  all  cut  thin,  . 
a piece  of  carrot,  an  onion  cut  fmall,  a bundle  of  fweet  •] 
herbs,  and  fome  whole  pepper  lay  the  partridges  with 
the  breafts  downward,  lay  fome  thin  flices  of  Wef  and'  : 
veal  over  them,  and  fome  parfley  fhred  fine  ; cover  ' 
them,' and  let  them  ftew  eight  or  ten  minutes  over  a 
very  flow  fire,  then  give  your  pan  a fhake,  and  pour  in 
a pint  of  boiling  water ; cover  it  clofe,  and  let  it  flew 
half  an  hour  over  a little  quicker  fire  ; then  take  out 
your  birds,  keep  them  hot,  pour  into  the  pan  a pint  of 
thin  gravy,  let  them  boil  till  there  is  about  half  a pint,, 
then  ftrain  it  off,  and  fkim  off  all  the  fat : in  the  mean 
time,  have  a veal  fweetbread  cut  fmall,  truffles  and  mo- 
rels, cocks-cembs,  and  fowls  livers^  ftewed  in  a pint  of 
good  gravy  half  an  honrj,  fome  artichoke  bottoms  and 
afparagus  tops,  both  blanched  in  warm  water,  and  a* 
few  mufhrooms,  then  add  tfie  other  gravy  to  this,  and 
put  In  your  partridges  to  heat ; if  it  is  not  thick  enough,, 
take  a piece  of  butter  rolled  in  flour,  and  tofs  up  in  it:  ' 
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! you  will  be  at  the  expence,  thicken  it  with  veal  and 
• lim  cullis,  but  it  will  be  full  as  good  without. 

I T’o  make  partridge- panes ^ 

; Take  two  roaHed  partridges,  and  the  defli  of  a large 
I'wJ,  a little  parboiled  bacon,  a little  marrow  or  fweet 
,et  chopped  very  fine,  a few  muflirooms  and  morels 
( lopped  fine,  truffles,  and  artichoke-bottoms,  feafon 
[ [iih  beaten  mace,  pepper,  a little  nutmeg,  fair,  fweet 
mbs  chopped  fine,  and  the  crumb  of  a twopenny  loaf 
; aked  in  hot  gravy;  mix  all  well  together  with  the 
t jlks  of  two  eggs,  make  your  panes  on  paper,  of  a 

|>und  figure,  and  the  thicknefs  of  an  egg,*  at  a proper 
^ I (lance  one  from  another,  dip  the  point  of  a knife  in 
I le  yolk  of  an  egg,  in  order  to  fhape  them  ; bread  them 
[ :aily,  and  bake  them  a quarter  of  an  hour  in  a quick 
liven:  obferve  that  the  truffles  and  morels  be  boiled 
f j'nder  in  the  gravy  you  foak  the  bread  in.  Serve  them 
1 13  for  a fide-difh,  or  they  will  ferve  to  garniffl  the  above 
I (h,  which  will  be  a very  fine  one  for  a firft  courfe. 

Note,  When  you  have  cold  fowls  in  the  houfe,  this 
jiakes  a pretty  addition  in  an  entertainment. 

1 To  roaji  pheafants. 

Pick  and  draw  your  pheafants,  and  finge  them,  lard 
Me  with  bacon,  but  not  the  other,  fpit'them,  roaffc 
|iem  fine,  and  paper  them  all  over  the  bread  ; when 
ley  are  juft  done,  flour  and  bade  them  with  a little 
!ce  butter,  and  let  them  have  a fine  white  froth  ; then 
ike  them  up,  and  pour  good  gravy  in  the  difli,  and 
read-fauce  in  plates. 

Or  you  may  put  water  crefles  nicely  pickled  and 
afhed,  and  juft  fcalded,  with  gravy  in  the  dilh,  and 
y the  creflTes  under  the  pheafants. 

; Or  you  may  make  celery  fauce  ftewed  tender,  flraln- 
i and  mixed  with  cream,  and  poured  Into  the  diih. 

If  you  have  bu:  one  pheafanr,  take  a large  fine  fowl 
bout  the  bignefs  of  a pheafant,  pick  it  nicely  with  the 
ead  on,  draw  it  and  trufs  It  with  the  head  turned  as 
ou  do  a pheafant’s,  lard  the  fowl  all  over  the  bread 
id  legs  with  a large  piece  of  bacon  cut  in  little  pieces  ; 
hen  roafted,  put  them  both  in  a dilh,  and  nohody 

will 
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will  know  it.  They  will  take  an  hour  doing,  as  the  fire  ' 
muft  not  be  toobriflc.  A Frenchman  would  order  fifh- 
fauce  to  them,  but  then  you  quite  fpoil  your  pheafants* 

y/  Jfe'wed  pheajant. 

Take  your  pheafaht,  and  ftew  it  in  veal  gravy;  take 
artichoke-bottoms  parboiled,  fome  chefnuts  roafted  and  ' 
blanched  : when  your  pheafant  is  enough,  (but  it  muH 
ftew  till  there  is  juft  enough  for  fance,  then  Ikiin  it,)  j 
put  in  the  chefnuts  and  artichoke  bottoms,  a little  beat-  i 
cn  mace,  pepper  and  fait  juft  enough  to  fcalbn  it,  and  j 
a glafs  of  white  wine,  and,  if  you  don’t  think  it  thick 
enough,  thicken  it  with  a piece  of  butter  rolled  in 
fiour  ; fquceze  in  a little  lemon,  pour  the  fauce  over  the  ' 
pheafant,  and  have  fome  force-meat  balls  fried  and  put 
into  the  difti. 

Note,  A good  fowl  will  do  full  as  well,  truffed  with 
the  head  on  like  a pheafant.  You  may  fry  faufages 
inllead  of  force-meat  balls* 

To  drefs  a pheafant  a la  hraife^  \ 

Lay  a layer  of  beef  all  over  your  pan,  then  a layei 
of  veal,  a little  piece  of  bacon,  a piece  of  carrot,  an 
onion  ftuck  with  cloves,  a blade  or  two  of  mace,  a 
fpoonfu]  of  pepper,  black  and  white,  and  a bundle  o1 
fweet  herbs 4 then  lay  in  the  pheafant,  lay  a layer  d 
veal,  and  then  a layer  of  beef  to  cover  it,  fet  it  or 
the  fire  five  or  fii  minutes,  then  pour  in  two  quarts  ol 
boiling  water  ; cover  it  clofe,  and  let  it  ftew  verj 
foftly  an  hour  and  a half,  then  take  up  your  pheafant 
keep  it  hot,  and  let  the  gravy  boil  till  there  is  aboni 
a pint  ; then  ftrain  it  off,  and  put  it  in  again,  and  pu' 
in  a veal  fweet  bread,  firft  being  ftewed  with  the  phea 
fant,  then  put  in  fome  truffles  and  morels,  fome  liv’er 
of  fowls,  artichoke-bottoms,  and  afparagus-tops,  if  yoi 
have  them  ; let  all  thefe  fimmer  in  the  gravy  about  fiv< 
or  fiK  minutes,  then  add  two  fpoonfalsof  catchup,  tw( 
of  red  wine,  and  a little  piece  of  butter  rolled  in  flour, 
fiiake  all  together,  put  in  your  pheafant,  let  them  rtev 
all  together  with  a few  muftirooras  about  five  or  fix  mi 
itutes  more,  then  take  up  your  pheafant,  and  pour  yofi' 

ragoi 
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igoo  all  over,  with  a few  force-meat  balls.  Garaiflx 
i ith  lemon.  You  may  lard  it,  if  you  chufe. 

To  hoil  a pheafant. 

Take  a fine  pheafant,  boil  it  in  a good  deal  of  wa* 
fp,  keep  your  water  boiling  ; half  an  hour  will  do  a 
Tiall  one,  and  three  quarters  of  an  ’’.our  a large  one. 
.et  your  fauce  be  celery  fie  wed  and  thickened  with 
jlream,  and  a little  piece  of  butter  rolled  in  flour  ; take 
|ip  the  pheafant,  and  pour  the  fauce  all  over.  Garnifli 
>iiith  lemon.  Obferve  to  flew  your  celery  fo,  that  the 
' iquor  will  not  be  all  wafted  away  before  you  put  your 
j i:ream  in  ; if  it  w'aiits  fait,  put  in  fome  to  your  palate. 

To  7'oajl-  fnipes-or  (woodcocks, 

f I Spit  them  on  a fmall  bird-fpit,  flour  them  and  bafte 
^i  hem  with  a piece  of  butter,  then  have  ready  a flice  of 
» Drcatl  toafted  brown,  lay  it  in  a difh,  and  fet  it  under 
;;he  fnipes  for  the  trail  to  drop  on;  when  they  are 
> mough,  take  them  up  and  lay  them  on  a toaft  ; have 
[(ready  for  two  fnipes  a quarter  of  a pint  of  good  beef- 
f gravy  hot,  pour  it  into  the  dlfti,  and  fet  it  over  a chaf- 
fing-difli  two  or  three  minutes.  Garnifli  with  lemon, 
.and  fend  them  hot  to  table. 

Snipes  in  a furtoutf  or  (woodcocks,, 

* Take  force-meat  made;  W'lth  veal,  as  much  beef-fuet 
chopped  and  beat  in  a mortar,  wdth  an  equal  quantity 
of  crumbs  of  bread ; mix  in  a little  beaten  mace,  pep- 
per and  fait,  fome  parfley,  and  a little  fweet  herbs, 
mix  it  with  the,  yolk  of  an  egg,  lay  fome  of  this  meat 
round  the  difh,  then  lay  in  the  fnipes,  being  firft  drawn 
and  half-roafted.  Take  care  of  the  trail,  chop  it,  and 
throw  it  all  over  the  dlfti. 

Take  fome  good  gravy,  accord:  «g  to  the  bignefs  of 
your  furtout,  ’fome  truffles  and  morels,  a few  mufh- 
rooms,  a fweetbread  cut  into  pieces,  and  artichoke- 
bottoms  cut  fmall ; let  all  ftew  together,  lhake  them, 
and  take  the  yolks  of  two  or  three  eggs,  according  as 
you  want  them,  beat  them  up  with  a fpoonful  or  two 
of  white  wine,  ftir  all  together  one  way,  when  it  is 
thick,  take  it  off,  let  it  cool,  and  pour  it  into  the  fur- 

tout  ; 
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tout : have  the  yolks  of  a few  hard  eggs  put  in  her 
and  there,  feafon  with  beaten  mace,  pepper,  and  fait 
to  your  tafle  ; cover  it  with  the  force-meat  all  over 
rub  the  yolks  of  eggs  all  over  to  colour  it,  then  fend  i 
to  the  oven,  (half  an  hour  does  it),  and  fend  it  hot  u 
table. 

T’o  boil  fnipet  or  n^mdebeks. 

Boil  them  in  good  llrong  broth,  or  beef-gravy  made 
thus  : take  a pound  pf  beef,  cut  it  into  little  pieces, 
put  it  into  two  quarts  of  water,  an  onion,  a bundle  oi' 
fweet  herbs,  a blade  or  two  of  jnace,  fix  cloves,  and 
ibme  whole  pepper  ; cover  it  clofe,  let  it  boil  till  about 
half  wafted,  then  ftrain  it  off*,  put  the  gravy  into  a 
fauce-pan  with  fait  enough  to  feafon  it,  take  the  fnipes 
and  gut  then!  clean,  (but  take  care  of  the  guts),  put 
them  into  the  gravy  and  let  them  boil,  cover  them  clofe, 
and  ten  minutes  will  boil  them,  if  they  keep  boiling. 
In  the  mean  time,  chop  the  guts  and  liver  fmall,  take  a 
little  of  the  gravy  the  fnipes  are  boiling  in,  and  ftew 
the  guts  in,  with  a blade  of  mace.  Take  fome  crumbs 
of  bread,  and  have  them  ready  fried  in  a little  frefh  but- 
ter crifp  of  a fine  light  brown.  You  muft  take  about  as 
much  bread  as  the  infide  of  a ftale  roll,  and  rub  then! 
fmall  into  a clean  cloth ; when  they  are  done,  let  them 
ftand  ready  in  a plate  before  the  fire. 

When  your  fnipes  are  ready,  take  about  half  a pint® 
of  the  liquor  they  are  boiled  in,  and  add  to  the  gut^ 
tw’O  fpoonfuls  of  red  wine,  and  a piece  of  butter  about 
as  big  as  a walnut,  rolled  in  a little  flour.;  fet  them  on 
the  fire,  fhake  your  fauce-pan  often  (but  do  not  ftir  it 
with  a fpoon)  till  the  butter  Is  all  melted,  tl;en  put  in 
the  crumbs,  give  your  fauce-pan  a fliake,  take  up  your 
birds,  lay  them  in  the  difh,  and  pqur  this  fauce  over 
them.  Garnilh  with  lemon. 

71?  drefs  ortolans* 

Spit  them  fideways,  with  a bay  leaf  between;  baftc 
them  with  butter,  and  have  fried  crumbs  of  bread  round 
the  dilh,  Drefs  quails  the  fame  way, 

Tb 
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To  drefs  ruffs  and  reifs* 

They  are  Ltncolnflnrc  birds,  and  you  may  fatte* 
them,  as  you  do  chickens,  with  white  bread,  milk,  and 
fygar  : they  feed  faft,  and  will  die  in  theii-  fat-,  if  not 
killed  in  time  : trufs  them  crofs-legged  as  you  do  a 
fnipe,  fpit  them  the  fame  way,  but  you  muft  gut  them, 
and  you  mud  have  good  gravy  in  the  difli,  thickened 
with  butter  and  toaft  under/thera.  Serve  them  u^ 
quick. 

To  drefs  larks. 

Spit  them  on  a little  bird  fpit,  roaft  them;  when 
enough,  have  a good  many  crumbs  of  bread  fried,  and 
throw  all  ov*er  them,  and  lay  them  thick  round  the  dilh. 

Or  they  make  a very  pretty  ragoowith  fow'ls  livers ; 
find  fry  the  larks  and  livers  very  nicely,  then  put  them 
into  feme  good  gravy  to  ftew,  juft  enough  for  fauce* 
with  a little  red  wine.  Garnilh  with  lemon. 

To  drefs  ffovers. 

To  two  plovers  lake  two  artichoke^bottoms  boiled, 
{bme  chefnuts  rgafted  and  blanched,  fome  Ikirrets  boil* 
cut  all  very  fraall,  mix  with  it  fome  marrow  or  beef^ 
fuel,  the  yolks  of  two  hard  eggs,  chop  all  together, 
Ceafon  with  pepper,  fait,  nutmeg,  and  a little  fweet 
herbs,  fill  the  bodies  of  the  plovers,  lay  them  in  a fauce- 
pan,  put  to  them  a pint  of  gravy,  a glafs  of  white  wine, 
a blade  or  two  of  mace,  fome  roafted  chefnuts  blanched, 
and  artichoke-bottoms  cut  'into  quarters,  two  or  three- 
yolks  of  eggs,  and  a little  juice  of  lemon  ; cover  them 
clofe,  and  let  them  ftew  very  fofely  an  hour.  If  you  find 
the  fauce  is  not  thick  enough,  take  a piece  of  butter 
rolled  in  flour,  and  put  into  the  fauce,  ftrake  it  rounds 
and,  when  it  is  diick,  take  up  your  plovers,  and  pour 
the  fauce  over  them.  Garnilh  with  roafted  chefnuts. 

Ducks  are  very  good  done  "this  way. 

Or  you  may  raaft  your  plovers  as  you  do  any  othei" 
and  have  graw  fauce  in  the  dilh. 

' K 
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Or  boil  them  in  good  celery-fauce,  either  white  or 
brown,  juil  as  you  like. 

The  fame  way  you  may  drefs  wigeons. 

To  drefs  larks  pear-fajloion. 

You  may  trufs  the  larks  clofe,  and  cut  off  the  legs, 
feafon  them  with  fait,  pepper,  cloves  and  mace  ; make 
a force-meat  thus : take  a veal  fweetbread,  as  much 
beef-fuet,  a few  morels  and  mufhrooms,  chop  all  fine 
together,  fome  crumbs  of  bread,  and  a few  fweet  herbs,) 
a little  lemon-peel  cut  final],  mix  all  together  with  the 
yolk  of  an  egg,  wrap,  up  every  lark  in  force-meat,  and 
Ihape  them  like  a pear,  (lick  one  leg  in  the  top  like  the 
halk  of  a pear,  rub  them  over  with  the  yolk  of  an  egg 
and  crumbs  of  bread,  bake  them  in  a gentle  oven,  ferve 
them  without  fauce;  or  they  make  a good  garnilh  to  a 
very  fine  difli. 

You  may  ufe  veal,  if  you  have  not  a fweetbread. 

To  drefs  a hare. 

As  to  roaftlng  a hare,  I have  given  full  direfflons 
, in  the  beginning  of  the  book. 

yl  jugged  hare.  ; 

Cut  it  into  little  pieces,  lard  them  here  and  there 
with  little  flips  of  bacon,  feafon  them  with  a very  little 
pepper  and  fait,  put  them  into  an  earthen  jug,  with' 
a blade  or  two  of  mace,  an  onion  ftuck  with  cloves,  and 
a bundle  of  fweet  herbs,  cover  the  jug  or  jar  you  do 
it  hi  fo  clofe  that  nothing  can  get  in,  then  fet  it  in  z 
pot  of  boiling  water,  keep  the  water  boiling,  and  three 
hours  will  do  it,  then  turn  it  out  into  the  difb,  and  take: 
out  the  onion  and  fweet  herbs,  and  fend  it  to  table  hot.| 
If  you  don’t  like  it  larded,  leave  it  out. 

To  fcare  a hare, 

I.ARD  your  hare,  and  put  a pudding  in  the  belly 
put  it  into  a pot  or  fifli  kettle,  then  put  to  it  two  quart 
of  ftrong  draw’d  gravy,  one  of  red  wine,  a wholi, 
lemon  cut,  a faggot  of  fweet  herbs,  nutmeg,  peppery 
a little  fait,  and  fix  cloves:  cover  it  clofe,  and  ftew  v 
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[ tver  a very  flow  fire  till  it  is  three  parts  done ; then 
\ ake  it  up,  put  it  into  a difli,  and  ftrew  it  over  with 
ji  rumbs  of  bread,  a few  fweet  herbs  chopped  fine,  fome 
[lemon-peel  grated,  and  half  a nutmeg,  fet  it  before  the 
jire,  and  bade  it  till  it  is  all  of  a fine  light  brown.  In 
!he  mean  time,  take  the  fat  ofip  your  gravy,  and  thicken 
' t with  the  yolk  of  an  egg  ; take  fix  eggs  boiled  hard 
iind ‘chopped  fmall,  fome  picked  cucumbers  cut  very 
lihin;  mix  thefe  with  the  fauce,  and  pour  it  into  the 
llilh. 

A fillet  of  mutton  or  neck  of  venifon  may  be  done 
1 ! he  fame  w'ay. 

l!  Note,  You  may  do  rabbits  the  fame  way,  but  it  muft 
V )e  veal  gravy  and  white  wine,  adding  muflarooms.  foy 
ij;ucumbers. 

T'o  Jie^  a hare, 

j Cut  it  into  pieces,  and  put  it  Into  a ftew-pan,  with 
|i  blade  or  tw'o  of  mace,  fome  whole  pepper  black  and 
jvhitc,  ah  onion  ftuck  with  cloves,  an  anchovy,  a bun- 
dle of  fweet  herbs,  and  a nutmeg  cut  to  pieces,  and 
|:overit  with  water  ; cover  the  ftew-pan  clofe,  let  it  ftew 
ill  the  hare  is  tender,  but  not  too  much  done  ; then 
:ake  it  up,  and  with  a fork  take  out  the  hare  into  a 
'dean  pan,  ftrain  the  fauce  through  a coarfe  fieve,  empty 
ill  c^t  of  the  pan,  put  in  the  hare  again  with  the  fauce, 
:ake  a piece  of  butter  as  bigas  a walnut,  rolled  in  flour, 
ind  put  in  likewtfeone  fpoonful  of  catchup,  and  one  of 
red  wine ; ftew  all  together  (with  a few  fre/h  mnfhrooms, 
or  pickled  ones  if  you  have  any)  till  it  is  thick  and 
mooth  ; then  dilh  it  up,  and  fend  it  to  table.  You  may 
i.'ut  a hare  in  two,  and  ftew  the  fore-quarters  thus,  and 
■oaft  the  hind-quarters  with  a pudding  in  the  belly. 

A hare  civet. 

Bone  the  hare,  and  takeout  all  the  finews,.then  cut 
pne  half  in  thin  flices,  and  the  other  half  in  pieces  an 
inch  thick,  flour  them  and  fry  them  in  a little  frefh 
:)Utter  as  collops,  quick,  and  have  ready  fome  gravy 
nade  good  with  the  bones  of  the  hare  and  beef,  put 
I pint  of  it  into  the  pan  to  the  hare,  fome  muftard,  and 
K 2 a little 
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a little  elder  vinegar ; cover  it  clofe,  and  let  it  do  fofclyf  1 
till  it  is  as  thick  as  cream,  then  diih  it  up  with  the  heai 
kj  the  middle. 

Portugiiefe  rabhilu 

I HAVE,  in  the  beginning  of  my  book,,  given' direc- 
tions for  boiled  and  roamed.  Get  fome  rabbits,  trufl 
them  chicken-fafl'iion,  the  head  muft  be  cut'ofF,  and  the 
rabbit  turned  with  the  back  upwards,  and  two  of  the  | 
legs  ftripped  to  the  claw-end,  and  £b  trufTcd  with  two 
fkewers.  Lard  them,  and  road  them  with  what  fauce* 
you  pleafe.  If  you  want  chickens,  and  they  are  to  ap- 
j3car  as  fuch,  they  muft  be  dreffedin  this  manner  ; but, 
if  otherwife,  the  head  mull  be  ikewered  back,  and 
come  to  the  table  on,  with  liver,  butter,  and  parfley, 
as  you  have  for  rabbits,  and  they  look  very  pretty  boiled 
and  truffed  in  this  manner,  and  fmothered  with  onions  ; 
or,  if  they  are  to  be  boiled  for  chickens,  cut  off  the 
head,  and  cover  them  with  white  celery-fauce,  or  rico«  • 
fauce  toflcd  up  with  cream. 

'Rabbits  furprife. 

Roast  two  half-grown  rabbits,  cut  off  the  head*  ' 
clofe  ^o  the  fhoulders  and  the  firll  joints  ; then  take  off  . 
all  the  lean  meat  from  the  back -bones,  cut  it  fmall,  and  J 
. tofs  it  up  with  fix  or  feven  fpoonfuls  of  cream  and  nlllk,  I 
and  a piece  of  butter,  as  big  as  a walnut,  roiled  in  flour,  i 
a little  nutmeg,  and  a little  fait,  fhakc  aU  together  till  i 
it  is  as  thick  as  good  cream,  and  fet  it  to  cool  ; then 
make  a force-meat  with  a pound  of  veal,  a pound  of  ^ 
fuet,  as  much  crumbs  of  bread,  two  anchovies,  a little 
piece  of  lemon-peel  cut  fine,  a little  fprigof  thyme,  and 
a nutmeg  grated  ; let  the  veal  and  fiiet  be  chopped  very  j 
fine  and  beat  in  a mortar,  then  mix  it  all  together  with  ‘ 
the  yolks  of  two  raw  eggs,  place  it  all  round  the  rab-  ; 
bits,  leaving  a long  trough  in  the  back-bone  open,  that 
you  think  will  hold  the  meat  yon  cut  out  with  the  fauce,  | 
pour  it  in  and  cover  it  with  the  force-meat,  fmooth  it  ] 
all  over  w’ith  your  hand  as  well  as  yon.  can  with  a raw  | 
egg,  fquare  at  both  ends,  throw  on  a little  grated  \ 
bread,  and  butter  a mazarine  or  pan,  and  take  thertf  I 
from  the  dreffer  where  you  formed  them,  and  place  i 

them  ) 
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; hem  on  it  very  carefully.  Bake  them  three  quarters  of 
i in  hour  till  they  are  of  a fine  brown  colour.  Let  your 
..  auce  be  gravy  thickened  with  butter  and  the  juice  of  a 
emon  ; lay  them  into  the  difh,  and  pour  in  the  fauce, 
Garnifli  with  orange  cut  into  quarters,  and  ferve  it  up 
for  a firft  courfe. 

To  boil  rabhifs* 

' Truss  them  for  boiling,  boil  them  quick -and  white  j 
for  fauce  take  the  livers,  bail  and  fhred  them,  and  fome 
parfley  fhred  fine,  and  pickled  aftertion  buds  chopped 
fine,  or  capers,  mix  thefe  wdth  half  a pint  of  good 
gravy,  a glafs  of  white  wine,  a little  beaten  mace  and 
nutmeg,  a little  pepper  and  fait,  if  wanted,  a piece  of 
butter  as  big  as  a large  walnut  rolled  in  flour ; let  it  all 
I boll  together  till  it  is  chick,  take  up  the  rabbits,  and 
pour  the  fauce  over  them.  Garnifli  with  lemon.  You 
may  lard  them  with  bacon,  if  it  is  liked. 

To  drefs  rabbits  in  eajferoh. 

Divide  the  rabbits  into  quarters.  You  may  lard 
them,  or  let  them  alone,  juft  as  you  pleafe,  fliake  fame 

f flour  over  them,  and  fry  them  with  lard  or  butter,  then 
put  them  into  an  earthen  pipkin  with  a quart  of  good 
broth,  a glafs  of  wdiite  wine,  a little  pepper  and  fait,  if 
wanted,  a bunch  of  fw^eet  herbs,  and  a piece  of  butter, 
as  big  as  a walnut,  rolled  in  flour  ; cover  them  clofe, 
and  let  them  flew  half  an  hour,  then  difli  them  up,  and 
pour  the  fauce  over  them.  Garnifli  with  Seville  orange, 
cut  into  thin  flices  and  notched  ; the  peel  that  is  cut  out 
lay  prettily  between,  the  flices. 

Mutton  keboFd, 

I Take  a loin  of  mutton,  and  joint  it  between  every 
I bone  ; feafon  it  with'peppsr  and  fait  moderately,  graie 
a fmall  nutmeg  all  over,  dip  them  in  the  y'olks  of  tints  ' 
eggs,  and  have  ready  crumbs  of  bread  and  fweet  herbs, 
dip  them  in  and  clap  them-  together  in  the  fame  fliape 
again,  and  put  it  on.  a fmall  fpit,  roaft  them  before  a 
quick  fire,  fet  a difh  under,  and  bafte  it  with  a little 
piece  of  butter,  and  then  keep  bafting  vith  what  comc& 
from  it,  and  thruw  fomc  crumbs  of  bread  all  over  them 
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as  It  Is  roall  irtg  ;•  wJicn'  it  is  enough,  ta’ke  it  Up,  and 
it  in  the  diili,  and  have  ready  half  a pint  of  good  gr'a-  . 
vy,  and  what  Cornea  from  ft ; take  two  fpoonfuls  of  j 
catchup,  and  mi r a tca-fpoonfiil  of  fJour  with  it  ah<fi  * 
put  to  the  gravy,  ftir  it  together  and  give  it  a Boilv  arfd'  \ 
pour  over  the  mutton. 

Note,  You  muft  obfcrve  to  take  off  all  the  fat  of  the  j 
infide,  and  the  fxtin  of  the  top  of  the  meat,  and  fome  j 
of  the  fat,  if  there  be  too  much.  When  you'  put  in  ! 
what  comes  from  yo’.'r  meat  into  the  gravy,  obferve  tso-  \ 
pour  out  all  the  fat,  | 

^ neck  of  mu^oni  called  tke  hafiy  dtjh^ 

Take  a large  pewter  or  filver  difh,  made  like  a deep*  ; 
foup-difh,  with  an  edge  about  an'  inch  deep  in  the  in- 
fide, on  which  the  lid  fixes  (with  an  handle  at  top)  {& 
faft.  that  you  may  lift  it  up  full  by  that  handle  without 
failing.  This  dHh  is  called  a necromancer*  Take 
neck  of  mutton  about  fix  pounds,  take  off  the  fkin,  cut 
it  into  chops,  not  too  thick,  fltce  a Trench  roll  thin, 
peel  and  flice  a very  large  onion,  pare  and  fKte  three’  i 
or  four  turnips,  lay  a row  of  mutton  ih  the  difh,  on  thatf  | 
a row  of  roll,  then  a row  of  turnips^  and  then  onions/ 
a little  fait,  then  the  meat,  and  fo  on  ; put  in  a Kttle  i 
bundle  of  fweet  herbs,  and  two  or  three  blades  of  mace 
have  a tea-kettle  of  water  boiling,  fill  the  difh,  and  covet^'  | 
it  clofe,  hang  the  difh  on  the  back  of  two  chairs  by  the  < 
rim,  have  ready  three  fheets  of  brown  paper,  tear  eacli 
flieet  into  five  pieces,  and  draw  them  through  your  hand,  j 
liG^ht  one  piece,  and  hold  it  under  the  bottom  of  the  - 
-dllh,  moving  the  paper  about;  as  faff  as  the  paper  ■ 
burns,  light  another  till  all  is  burnt,,  and  your  meat  i 
will  be  enough.  Fifteen  minutes  juft  does  it,-  Send  it  | 
to  table  in  the  difh. 

Note,  This  difh  was  firff  contrived  by  Mr.  Rich,. and 
is  much  admired  by  the  nobility. 

To  drefs  a loin  of  pork  ^ith  onions* 

Take  a fore-loin  of  pork,  and  roaft  it  as  at  anethef 
time,  peel  a quarter  of  a peck  of  onions,  and  flice  them  - 
thin,  lay  them  In  the  dripping-pan,  which  muft  be  very  ■ 
clean,  under  the  pork  ; let  the  fat  di  op  o.v  them  ; wheu 

the  : 
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Itl^e  pofk  is  nigh  enough,  put  the'  o'filons  into  the  faiiere^f- 
ipan,  let  th*:n  iimt^ier  over  the  n^e  a quarter  of  arf  hoiuv. 
(Irak Ihg  them  vi’-ell,  then  pouir  out  all  the  fat  2ls  well  a»« 
lybu  can,  lhake  in  a very  little  floiir,  a f[k>6ifful  &(  vine- 
iga'r,  a-nd  three  tea-fpoohfuls  of  rhbltafd,  fhakc  all  well^ 
fogethcr,  atid  ftir  in  the  mu’ftard*,-fet  it  o*<^er  the  fire  fcrtf 
four  or  five  miriutes^  lay  the  pbrk  in  a*  drlh,  and  the 
Idniona- in  a bafon.  Thiff  i^  aft  admirable  difti  to  thofd^ 
who  love  onions*'  ^ 

To  make  a currey  the  Indian  nvay. 

Take  two  fmall  chickens,  fktn  them  and  cut  them  aS' 
for  a fricafey,  walh  them  clean,  and  ftew  them  in  about 
a (Juart  of  wafer  for  about  five  liiihutes,  then  ifrain  off . 
itfhe  liquor,  and  put  the  chickens  in  a clean  diih  ; take 
Ithrce  large  Onionsj  chop  them  fmall,  atid  fry  them  in* 

' about  two  otinces  of  better,  then  pu^t  in  the  chickens', . 

, and  fry  them  together  till  they  ave  brown,  take  a quat-  - 
ter  of  an  ounce  of  turmeric,  a large  fpoonful  of  ginger  ' 

I and  beaten  pepper  together,  and  a little  fait  to  your 
I palate  : ftreW  all  thefc  ingredients  over  the  chickens 
I whiltl  it  is  frying,  then  pouf  in  the  liquor,  and  let  it 
i ftew  about  ha^f  an  hour,  then  put  in  a quafteV  of  a pint 
! of  cream,  and  the  juice  of  t\Vb  lera'ohs,  and  ferve  it  upt 
' The  ginger,  peppei*,  and  turmeric,  muff  be'  beatwery, 

I fine. 

To  hoH  tie  rice. 

Put  two  quarts  of  water  to  a pint  of  rice,  letifbbiT' 
till  you  think  it  is  done  enough,  then  throw  in  a fpoon-- 
ful  of  fait,  and  turn'  it  but  into  a cullendar  ; then  let  if 
ftand  about  five  minutes  before  the  fire  to  dry,  and  ferve  ^ 
it  up  in  a difh  by  itfelf.  Difh  it  up  and  fend  it  to  ta- 
ble, the  rice  in  a difh  by  itfelf. 

To  make  a pello‘w  the  Indian  naay. 

Take  three  pounds  of  rice,  pick  and  wafh  it  very- 
clean,  put  it  into  a cullendar,  and  let  it  drain  very  dry  ; 
take  three  quarters  of  a jxjund  of  butter,  and  put  it 
into  a pan  over  a very  IloW  fire  till  it  melts,  then  put 
in  the  rice,  and  cover  it  over  very  clofe,  that  it  may 
kf  ep  all  the  fteam  in  5 add  to  it  a little  fait,  fomc  whole 

pepper, 
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‘ pepper,  half  a dozen  blades  of  mace,  and  a few  cloves. 
You  miaft  put  in  a little  water  to.keep  it  from  burning, 
then  ftir  it  up  very  often,  and  let  it  ftew  till  the  rice  is 
fofc.  Boil  two  fowls,  and  a fine  piece  of  bacon  of  about 
two  pounds  weight  as  common,  cut  the  bacon  in  two 
pieces,  lay  it  in  the  difli  with  the  fowls,  cover  It  over 
with  the  rice,  and  garnifh  it  with  about  half  a dozen 
hard  eggs,  and  a dozen  of  onions  fried  whole  and  very 
brown. 

Note,  This  is  the  true  Indian  w^y  of  drelling  them, 

Another  nvay  to  make  a pellow. 

Take  a leg  of  veal  about  tw’elve  or  fourteen  pounds 
weight,  an  old  cock  fkinned,  chop  both  to  pieces,  put 
it  into  a pot  with  five  or  fix  blades  of  mace,  fome  whole 
white  pepper,  and  three  gallons  of  water,  half  a pound 
of  bacon,  two  onions,  and  fix  cloves  ; cover  it  clofe, 
and  w'hen  it  boils  let  it  do  very  foftly  till  the  meat  is 
good  for  nothing,  and  above  two  thirds  is  wafted,  then 
ftrain  it ; the  next  day  put  this  foup  into  a faucc-pan, 
with  a pound  of  rice,  fet  it  over  a very  ilow  fire,  take 
great  care  it  does  not  burn  ; W’benthe  rice  Is  very  thick 
and  dry,  turn  It  into  a dllh.  Garnifh  with  hard  eggs 
cut  in  two,  and  have  roafted  fowls  in  another  difh. 

Note,  You  are  to  obferve,  if  your  rice  fimmers  too 
faft  it  will  burn,  when  it  comes  to  be  tlilck.  It  muft 
be  very  thick  and  dry,  and  the  rice  not  boiled  to  a 
mummy. 

To  make  ejfence  of  ham. 

Take  off  the  fat  of  a ham,  and  cut  the  lean  in  flices, 
beat  them  well  and  lay  them  in  the  bottom  of  a ftew- 
pan,  with  flices  of  carrots,  parfnips,  and  onions:  cover 
your  pan,  and  fet  it  over  a gentle  fire  : let  them  ftew 
till  they  begin  to  ftick,  then  fprinkle  on  a little  flour, 
and  turn  them  ; then  moiften  with  broth  and  veal- gravy, 
Seafon  them  with  three  or  four  mufhrooms,  as  many 
truffles,  a whole  leek,  fome  parfley,  and  half  a dozen 
cloves:  or  inftead  of  a leek,  a clove  of  garlic.  Put  in 
fome  crufts  of  breads  and  let  them  fimiaer  ever  the  fire 


MADE  PLAIN  AND  EASY. 

Tor  a quarter  of  an  hour  ; (Iraln  it,  and  fet  it  aWay  f6t 
ufe.  Any  pork  or  hatn  do6s  fof  this,  that  iS  well  made. 

to  he  obferved  in  all  made^dijhes* 

First,  that,  the  dew  pans,  or  fauce-pans,  and  co* 
rers,  be  very  clean,  free  from  fand,  and  well  tinned  ; 
and  that  all  the  white  fauces  have  a little  tartnefs,  and 
be  very  fmooth  and  of  a fine  thicknefs,  and  ail  the  time 
. any  white  fauce  is  (f^er  the  fire  keep  (lirring  it  one  way. 
t And  as  to  brown  fauce,  take  great  care  no  fat  fwims 
^ at  the  top,  but  that  it  be  all  fmooth  alike,  and  about 
as  thick  as  good  cream,  and  not  to  tafie  of  one  thing 
more  than  another.  As  to  pepper  and  fait,  feafon  to 
your  palate,  but  do  not  put  too  much  of  either,  fot 
'that  will  take  away  the  fine  flavour  of  every  thing.  As 
to  mod  made  dilhes,  you  may  put  in  what  you  think 
proper  to  enlarge  it,-  or  make  it  good;  as  mufhroomS 
Ijipickled,  dried,  frefh,  or  powdered  ; truffles,  morels, 
wV'cocks-combs  dewed,  ox-palates  cut  in  little  bits,  arti- 
*1  choke-bottoms,  either  pickled,  frefh  boiled,  or  dried 
. ones  foftened  in  warm  water,  each  cut  in  four  pieces, 

; i afparagus-tops,  the  yolks  of  hard  eggs,  force-meat 
^ I balls,  uc.  The  bed  things  to  give  a fauce  tartnefs,  are 
mufhroom-pickle,  white  walnut- pickb,  elder  vinegar, 

I or  lemon-juice. 


CHAP.  IIL 

Ijlead  this  Chapter,  and  you  will  And  how  ex- 
^ penfive  a French  cook’s  fauce  is, 

The  French  'way  of  drtjjlng  partridges* 

WHEN  they  are  newly  pickled  and  drawn,  ^Ing(^ 

them  ; you  mu  ft  mince  their  li  vers  with  a bit  off  * 
butter,  fome  feraped  bacon,  green  truffles,  if  you  have 
»t!y,  paifley,  chimbol,  fait,  pepper,  fweet  herbs,  and; 
all  fpice.  The  whole  being  minced  together,  put  it- 
into  the  infide  of  your  partridges,  then  flop  both  endf- 
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pf  them,  after  which  give  them  a fry  in  the  flew- pan  ; 
that  being  done,  fpit  them,  and  wrap  them  up  in  dices 
of  bacon  and -paper;  then  take  a (lew-pan,  and  having 
put  in  an  onion  cut  into  dices,  a carrot  cut  into  little 
bits,  with  a little  oil,  give  them  a few  tofTes  over  the 
fire  ; then  moiften  them  with  gravy,  cuHis,  and  a little 
elfence  of  ham«  Put  therein  half  a lemon  cut  into  dices, 
four  cloves  of  garlic,  a little  fweet  bafil,  thyme,  a bay 
leaf,  a little  parfley,  chirabol,  two  glaffes  of  white 
wine,  and  four  of  the  carcalTes  oi  the  partridges  ; let 
them  be  pounded,  and  put  them  in  this  faucc.  When 
the  fat  of  yourcullis  is  taken  away,  be  careful  to  make 
it  relifhing  ; and  after  your  pounded  livers  are  pnt  into  1 
your  culiis,  you  mud  drain  them  through  a fieve.  Your  | 
partridges  being  done,  take  them  off ; as  aifo  take  off 
the  bacon  and  paper,  and  lay  them  in  ycur’dilh  with 
your  fauce  over  them. 

This  difli  1 do  not  recommend ; for  I think  it  an  odd 
jumble  of  trafh  ; by  that  time  the  culiis,  the  effencc  of  1 
ham,  and  all  other  ingredients  are  reckoned,  the  par- 
tridges wu‘il  come  to  a fine  penny.  But  fuch  receipts  as 
this  is  what  you  have  in  mod  books  of  cookery  yet 
printed. 

*To  make  ejjence  of  ham,  ' I 

Take  the  fat  off  a Wedphalia  ham,  cut  the  lean  in  j 
dices,  beat  them  well  and  lay  them  in  the  bottom  of  a i 
dew-pan,  with  dices  of  carrots,  pai-fnips,  and  onions  ; 
cover  your  pan,  and  fet  it  over  a gentle  fire.  Let  them  ■ 
dew  till  they  begin  to  dick,  then  fprinkle  on  a little 
dour  and  turn  them  ; then  moiden  with  broth  and  veal 
gravy  ; fcafon  with  thrre  or  four  muihrooms,  as  many  :j 
truffles,  a whole  leek,  fome  bafiJ,  parfley,  and  half  a j 
dozen  cloves ; or,  indead  of  the  leek,  you  may  put  a 1 
clove  of  garlic.  Put  in  fome  cruds  of  bread,  and  let 
them  fiminer  over  the  fire  for  three  quarters  of  an  hour, 
btrain  it,  and  fet  it  by  for  ufe. 

A culiis  for  all  forts  of  ragoo. 

Having  cut  three  pounds  of  lean  veal,  and  half  a , 
pound  of  ham,  into  dices,  lay  it  into  the  bottom  of  a 
dew-pan,  put  in  carrots  and  parfnips,  and  an  onion 

diced ; 
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i^iced ; cover  it,  and  fet  it  a ftewiiig  over  a (love  : when 
\'X  has  a good  colour,  .and  begins  to  flick,  put  to  it  a 
llittle  melted  butter,  and  fliake  iu  a little  flour,  keep  it 
moving  a little  while  till  the  flour  is  fried  ; then  moiflen 
I't  with  gravy  and  broth,  of  each  a like  quantity,  then 
'put  in  Tome  parfley  and  bafil,  a whole  leek,  a bay  leaf, 
ilbme  mufbrooms  and  truffles  minched  fmall,  three  or  four 
doves,  and  the  cruft  of  two  French  rolls  ; let  all  thefe 
ifimmer  together  for  three  quarters  of  an  hour  j then 
take  out  the  flices  of  veal  ; drain  it,  and  keep  it  for  all 
forts  of  ragoos.  Now  compute  the  expence,  and  fee  if 
this  difh  cannot  be  dreftcd  full  as  well  without  this  ex- 
ipence. 

cullls  for  all  forts  of  butcher* s meat. 

You  muft  take  meat  according  to  your  company  ; if 
ten  or  twelve,  you  cannot  take  Icfs  than  a leg  of  veal 
and  a ham,  with  all  the  fat,  fkin,  and  outfide  cut  off. 
jCut  the  leg  of  veal  in  pieces,  about  the  bignefs  of  your 
iflft,  place  them  in  your  ftew-pan,  and  then  the  flices  of 
lham,  two  carrots,  an  onion  cut  in  two  ; cover  it  clofe, 
let  it  flew  foftly  at  firft,  and  as  it  begins  to  be  brown,' 
take  off  the  cover  and  turn  it,  to  colour  it  on  all  Tides 
the  fame  ; but  take  care  not  to  burn  the  meat.  When 
!it  is  a pretty  brown  colour,  moiften  your  cullis  with 
broth  made  of  beef,  or  other  meat ; feafon  your  cullis 
with  a little  fweet  bafil,  fome  cloves,  with  fome  garlic  ; 
pare  a lemon,  cut  it  in  flices,  and  put  it  into  your  cul- 
lis, with  fome  muflirooms.  Put  into  a ftew-pan  a good 
lump  of  butter,  and  fet  it  over  a flow  fire  ; put  into  it 
two  or  three  handfuls  of  flour,  ftir  it  with  a wooden  ladle, 
and  let  it  take  a colour  ; if  your  cullis  be  pretty  brown, 
you  muft  put  in  fome  flour.  YUur  flour  being  brow'n 
with  your  cullis,  then  pour  it  very  foftly  into  your  cul- 
lis, keeping  your  cullis  ftirring  with  a wmoden  ladle  ; 
then  let  your  cullis  ftew  foftly,  and  fkim  off  all  the  fat, 
put  in'two  glalTes  of  champaign,  or  other  white  wine  ; 
but  take  care  to  keep  your  cullis  very  thin,  fo  that  you 
may  take  the  fat  well  off  and  clarify  it.  To  clarify  it, 
you  muft  put  it  in  a dove  that  draw’s  well,  and  cover  it 
clofe,  and  let  it  boil  w’ithout  uncovering,  till  it  boils 
over  j then  uncover  it,  and  take  off  the  fat  that  is  round 

the 
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the  ftew-pan,  then  wipe  It  off  tihe  cover  affp,  and  cover 
it  a^aln.  When  your  Giillis  is  done,  take  out  the  meat, 
and  ftraln  your  fullis  through  a fi Ik  drainer.  This  cul- 
I is  Is  for  all  forts  of  ragoos,  fowls,  pics,  and  tcrrines. 

'CulUs  the  Italian  nuay* 

Put  into  a ftew-pan  half  a ladleful  of  cullls,  as  much 
effence  of  ham,  half  a Jadlcful  of  gravy,  as  much  of 
broth;  three  or  four  onions  cut  into  flices,  font*  or  6vo 
cloves  of  garlic,  a little  beaten  coriander  feed,  with  a 
lemon  pared  and  cut  Into  flices,  a little  fweet  bafil, 
•mufhrooras,  and  good  oil  ; put  all  over  the  fire,  let  It 
dew  a quarter  of  an  hour,  take  the  fat  well  off,  let  it 
be  of  a good  tafte,  and  you  may  ufe  it  with  all  forts  of 
'^meat  and  fifh,  particularly  with  glazed  fifh.  This  faucc 
will  do  for  two  cfilckcns,  fix  pigeons,  quails,  or  duck* 
lins,  and  all  forts  of  tame  and  wild  fowl.  Npw  this 
Italian  or  French  fauce,  is  faucy. 

Cullis  of  cra*w-jijh. 

You  muft  get  the  middling  fort  of  craw-fiih,  put 
them  over  the  fire,  feafoned  with  fait,  pepper,  and 
onion  cut  in  flices  ; being  done,  take  them  out,  pick 
them,  and  keep  the  tails  after  they  are  fcalded,  pound 
the  reft  together  in  a nxortar  ; the  more  they  are  pound- 
ed the  finer  your  cuUis  will  be.  Take  a bit  of  veal,  the 
bignefs  of  your  fift,  with  a fmall  bit  of  ham,  an  onion 
cut  into  four,  put  it  ip  to  fweat  gently  ; if  it  fticks  but 
a very  little  to  the  pan,  powder  k a little.  Moiftenk 
with  broth,  put  in  fome  cloves,  fweet  bafil  in  branches, 
fome  mufbrooms,  with  lemon  pared  and  cut  in  flices  j 
being  done,  fkim  the  fat  well,  let  it  be  of  a good  tafte ; 
then  take  out  your  meat  with  a fkimtncr,  and  go  on  to 
thicken  it  a little  with  effence  of  ham  : then  put  in  your 
craw-fifh,  and  ftrain  it  off.  Being  ftrained,  keep  it  for 
^ firft  CQurfc  of  craw-fifh. 

•white  culHs* 

Take  a piece  of  veal,  cut  it  into  fmall  bits',  with 
Ibme  thin  flices  of  ham,  and  two  onions  cut  into  four 
pieces;  moiften  it  with  broth,  feafoned  with  mufhrooms, 

a bundt 
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: i bunch  of  parfley,  green  onions,  three  cloves,  and  In 
! et  it  Hew.  Being  Hewed,  take  out  all  your  meat  and 
roots  with  a fleimmer,  put  in  a few  crumbs  of  bread, 
:aud  let  it  ftewMbftly  ; take  the  white  of  a fowl,  or  two 
iphickens,  and  pound  it  in  a rftortar;  being  well  pound- 
I led,  mix  it  in  your  cullis,  but  it  mull  not  boil,  and  your 
►unillis  muft  be  very  white  -;  but,  if  it  is  not  white  enough, 

;;  you  muft  pound  two  dozen  of  fweet  almonds  blanched, 

’•  and  put  into  your  cullis  ; then  boil  a glafs  of  milk,  and 
put  it  into  your  cullis;  let  it  be  of  a good  tafte,  and 
: drain  it  off ; then  put  it  in  a fmali  kettle,  and  keep  it 
I Warm.  You  may  ufe^it  for  white  loaves,  white  cruft;  of 
r bread,  and  bifcuits. 

. 'Sauce  for  a brace  of  par'tridges^  phafants,  or  any  thinf 
you  pleafe, 

1 Roast  a partridge,  pound  it  well  in  a mortar  with 
the  pinions  of  four  turkeys,  with  a quart  of  ftrong  gra- 
vy, and  the  livers  of  the  partridges,  and  fome  trufHes, 
and  let  It  iimmer  till  it  be  pretty  thick,  let  it  Hand  in  a 

Iidifh  for  a while,  then  put  two  glafles  of  Burgundy  into 
la  ftew'pan,  add  the  effence  of  ham,  let  it  boil  for  fome 
time,  feafon  it  with  good  fpice  and  pepper,  lay  your 
partridges,  <bc.  in  the  difli,  and  pour  your  fauce  in. 

They  w'ill  ufe  as  many  fine  ingredients  to  ftew'  a pi- 
geon or  fowl,  as  will  make  a very  fine  dilh,  which  is 
equal  to  boiling  a leg  of  mutton  in  champaign. 

It  would  be  needlefs  to  name  any  more,  though  you 
have  much  more  expenfive  fauce  than  this  ; how’ever,  I 
I think  here  is  enough  to  (hew  the  folly  of  thefe  fine 
;|  French  cooks.  In  their  own  country  they  will  make  a 
rj  grand  entertainment  with  the  expence  of  one  of  thefe 
fltlifhes  ; but  here  they  w^atit  the  little  petty  profit  ; and, 
1 1 by  this  fort  of  legerdemain,  fome  fine  eftatefe  are  juggled 
1 1 into  France. 
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CHAP.  IV. 

To  make  a number  of  pretty  little  diflies,  fit  for  a 
fupper,  or  fide^difh,  and  little  corner-difbes  for  a 
jtreat  table  ; and  the  reft  you  have  in  the  Chap- 
ter for  Lent. 

ears  forced, 

Take  four  hogs  ears,  and  half  boil  them,  or  take 
them  fouced ; make  a force-meat  thus  : take  half 
a pound  of  beef-fuet,  as  much  crumbs  of  bread,  an  an- 
chovy, fome  fage,  boil  and  chop  very  fine  a little  par- 
ley ; mix  all  together  with  the  yolk  of  an  egg,  a little 
pepper,  flit  your  ears  very  carefully  to  make  a place  for 
your  fluffing,  fill  them,  flour  them,  and  fry  them  in 
frefh  butter  till  they  are  of  a fine  brown  ; then  poor 
.out  all  the  fat  clean,  and  put  to  them  half  a pint  of 
gravy,  a glafs  of  white  wine,  three  tea-fpoonfuls  of 
inuflard,  a piece  of  butter  as  big  as  a nutmeg,  rolled  in 
flour,  a little  pepper,  a fmall  onion  whole ; cover  them 
elofe,  and  let  them  flew  foftly  for  half  an  hour,  fhaking 
your  pan  now  and  then.  When  they  are  enough,  lay 
them  in  your  difh,  and  pour  your  fauee  over  them  ; but 
firft  take  out  the  onion.  This  makes  a very  pretty  difh; , 
but  if  you  would  make  a fine  large  difli,  take  the  feet, 
and  cut  all  the  meat  in  fmall  thin  pieces,  and  flew  with 
the  cars.  Seafon  with  fait  to  your  palate. 

force  cocks 'C07nhs. 

Parboil  your  cocks* combs,  then  open  them  with  the 
point  of  a knife  at  the  great  end  : take  the  white  of  a 
fowl,  as  much  bacon  and  beef-marrow,  cut  thefe  fmall, 
and  beat  them  fine  in  a marble  mortar ; feafon  them 
with  fait,  pepper,  and  grated  nutmeg,  and  mix  it  with 
an  egg  ; fill  the  cocks-combs,  and  flew  them  in  a little 
(Irong  gravy  foftly  for  half  an  hour,  then  flice  in  fome 
frefh  mufhrooms  and  a few  pickled  ones  ; then  beat  up 
the  yolk  pf  an  egg  in  a little  gravy,  ftirring  it.  Seafon 
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rith  fait.  When  they  are  enough,  difh  them  up  in 
, ttlc  iliihes  or  plates. 

prefirve  coch^comh,- 

Let  them  be  well  cleaned,  then  put  them  into  a pot,* 
I’ith  fome  melted  bacon,  and  boil  them  a little ; about 
lalf  an  hour  after,  add  a little  bay  fait,  fome  pepper, 
little  vinegar,  a lemon  fliced,  and  an  onion  ftuck  with 
loves.  When  the  bacon  begins  to  (lick  to  the  pot, 
ake  them  up,  put  them  into  the  pan  you  would  keep^ 
hem  in,  lay  a clean  linen  cloth  over  them,  and  pour' 
nelted  butter  clarified  over  them,  to  keep  them  clofc* 
rom  the  air.  Thefe  make  a pretty  plate  at  a fupper.. 

j Te  preferve  or  pickle  pigt  feet  and  ears. 

( t Take  your  feet  and  ears  fingle,  and  wafh  them  well3 
IjpUt  the  feet  in  two,  put  a bay  leaf  between  every  foot, 

*»  )ut  in  almoll  as  much  water  as*  will  cover  them.  WhcA 
! Ihey  are  well  (learned,  add  to  them  cloves,  mace,  whole^ 
lepper,  and  ginger,  coriander  feed  and  fait,  according 
o your  diferetion  ; put  to  them  a bottle  or  two  of 
^henifh  wine,  according  to  the  qiiantity  you  do,  half*’ 
. fcore  bay  leaver,  and  a bunch  of  fvveet  herbs.  Let 
hem  boil  fofily  till  they  arc  very  tender,  then  take 
hem  out  of  the  liquor,  lay  them  in  an  earthen  pot, 
hen  ftrain  the  liquor  over  them  : when  they  are  cold, 
;ovcr  them  down  clofe,  and  keep  them  for  r.fe. 

You  fhould  let  them  ftand  to  be  cold  ; (kirn  off  all 
he  fat,  and  then  put  in  the  wine  and  fpice. 

They  eat  well  cold ; or  at  any  rime  heat  them  in  thc^ 
clly,  and  thicken  it  with  a little  piece  of  butter  rolled^ 
n flour,  makes  a very  pretty  dilh  or  heat  the  ears, 
»nd  take  the  feet  clean  out  of  the  jelly,,  and  roll  it  in 
be  yolk  of  an.  egg,  or  melted  butler,  and  then  in 
:rumbs  of  bread,  and  Broil  them  ;•  or  fry  them  in  frefh 
)Utter,  lay  the  ears  in  the  middle  and  the  feet  round, 
ind  pour  the  fauce  over,,  or  you  may  cut  the  ears  ia 
ong  flips,  which  is  better  : and  if  you  ebufe  it,  make  a 
jood  brovrn  gravy  to  mix  with  them,  a glafs  of  white 
vine  and  fome  rauftard,  thickened  with  a piece  of  but- 
tr  rolled  in  flour. 

L 2 Yi?; 
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To  pickle  -palates. 

Take  your  palates,  wafli  them  well  with  fait  and  wa- 
ter, and  put  them  in  a pipkin  with  water  and  fome  fait; 
and  when  they  are  ready  to  boil,  fkim  thena  well,  and 
put  to  them  pepper,  cloves,  and  mace,  as  much  as  will 
give  them  a quick  tafte.  V\7^hen  they  are  boiled  ten- 
der, (which  w’lll  require  four  or  five  hours),  peel  them 
and  cut  them  into  fmall  pieces,  and  let  them  cool;  then 
make  the  pickle  of  white  wine  and  vinegar,  an  equal 
quantity  ; boil  the  pickle,  and  put  in  the  fpices  that 
were  boiled  in  the  palates  ; w'hen  both  the  pickle  and 
palates  are  cold,  lay  your  palates  In  a jar,  and  put  to 
them  a few  bay  leaves,  and  a little  frelhfpice;  pour  the 
pickle  over  them,  cover  them  clofe,  and  keep  them  for 
life. 

Of  thefe  you  may  at  any  time  make  a pretty  little 
dlfh,  either  with  brown  fauce  or  white;  or  butter  and 
muftard  and  a fpoonful  of  white  wine  j or  they  are  rea- 
dy to  put  in  made  difhes. 

To  Jlenv  cucii77ihers. 

Pare  twelve  cucumbers,  and  flice  them  as  thick  as  a 
crown  piece,  and  put  them  to  drain,  and  then  lay  them 
in  a coarfe  cloth  till  they  are  dry,  flour  them,  and  fry 
them  brown  in  butter ; pour  t)ut  the  fat,  then  put  to 
them  fome  gravy,  a little  claret,  fome  pepper,  cloves, 
and  mace,  and  let  them  ftew  a little,  then  roll  a bit  of 
butter  in  flour,  and  tofs  them  up  ; feafon  with  fait : 
you  may  add  a very  little  mufliroom  pickle. 

To  ragoo  cucu7/ihers. 

Take  two  cucumbers,  two  onions,  flice  them,  and 
fry  them  in  a little  butter,  then  drain  them  in  a fieve, 
put  them  into  a fauce-pan,  add  fix  fpoonfuls  of  gravy, 
two  of  white  wfine,  a blade  of  mace  : let  them  ftew  five 
or  fix  minutes ; then  take  a piece  of  butter  as  big  as  a 
walnut,  rolled  in  flour,  fhake  them  together,  and  when 
it  is  thick,  difli  them  up. 


^ fricafey 
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A frkafsy  of  lidney^heans. 

Take  a quart  of  the  feed,  when  dry,  foak  them  alP 
Bight  in  river  water,  then  boil  tliem  on  a flow  fire  till 
quite  tender?  take  a quarter  of  a peck  ofonions,  flice 
them  thin,  fry  them  in  butter  till  brown ; then  take' 
them  out  of  the  butter,  and  put  them  in  a quart  of 
ftrong  draw^d  gravyv  Boil  them  till  you  may  mafli  them 
fine,  then  put  in  your  beans j and  give  them  a boil- or' 
iwoi  Seafon  with  pepper,  fait?  and  nutmeg. . 

TV  drej}  Windfor-heansi 

TAKE'the  feed,  boil  them  tilt  they  are-  tender;  then 
Wacch  them,  and  fry  them  in  clarified  butter.  Melt  but-  - 
ter,  with  a drop  of  vinegar,  and  pour  over  them.  Stew 
them  with  fait,  pepper,  and  nutmeg. 

Or  you  may  eat  them  with  butter,  fack',  fugar,  and 
% little  powder  of  cinnamom 

TV  mah  jumhalls^> 

Take  a pound  of  fine  floor,  and  a pound  of  fine' pow- 
der-fugar,  make  them  into  a light  pafle  with  whites  of 
eggs  beat  finer  then  add  half  a’pint  of  cream,  half  a 
pound  of  freih  butter  melted,  and  a pound  of  blanched- 
almonds- well  beat.  Knead  tliem  all  together  thoroughly 
with  a Kittle  rofe  water,  and  cut  out  your  jumballs  in 
what  figures  you  fancy;  and  either  l>ake  them  in  a 
gentle  oven,  or  fry  them  in  frefli  batter,  and  they  make 
3 pretty  fide  or  corner-dilh.  You  may  melt  a little 
butter  with  a fpoonful  of  fack,  and  throw  fine  fugar  all 
•ver  the  difh^  If  you  make  them-  in  pretty  figures,, 
they  make  a fine  little  diili, 

To-mckc  a ragoo  of  onionu' 

Take  a pint  of  little  young  onions,  pee!  them,  and 
take  four  large  ones,  peel  them  and  cut  th.’m  -yery  j’rnalj  , 
put  a quarter  of  a pound  of  good  butter  into  a Oew- 
pan,  when  it  is  melted  and  done  making  a noife,  throv.^ 
in  your  onionsi  and  fryahem  till  they  begin  to  lor^k  a- 
little  brown  ; then  fliake  in  a little  flour,  and  thake  thein 
round  till  they  are  thick  ; throw  in  a little  fait,  a little 
beaten  pepper,  a quarter  of  a pint  cf  good  g'-avy, 
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a tea-fpoonful  of  muftard.  Stir  all  together,  and  when 
it  is  well  Rafted,  and  of  a good  thicknefs,  pour  it  into 
your  difli,  and  garnifh  it  with  fried  crumbs  of  bread 
and  rafpings.  They  make  a pretty  little  difh,  and  are 
very  good.  You  may  llrew  rafpings  in  the  room  of  flour, 
jPyou  pleafe. 

A ragoo  of  oyfters* 

Open  twenty  large  oyfters,  take  them  out  of  their 
liquor,  fave  the  liquor,  and  dip  the  oyfters  in  a batter 
made  thus : take  two  eggs,  beat  them  well,  a little  le- 
mon peel  grated,  a little  nutmeg  grated,  a blade  of  mace 
pounded  fine,  a little  parfley  chopped  fine,  beat  all 
together  with  a little  flour,  have  ready  fome  butter  or 
dripping  in  a ftew-pan  ; when  it  boils,  dip  in  your 
oyfters,  one  by  one,  into  the  batter,  and  fry  them  of  a 
fine  brown  ; then  with  an  cgg-flice  take  them  out,  and 
lay  them  in  a dilh  before  the  fire.  Pour  the  fat  out  of 
the  pan,  and  fhake  a little  flour  over  the  bottom  of  the 
pan,  then  rub  a little  piece  of  butter,  as  big  as  a fmall 
walnut,  all  over  with  your  knife,  whilft  it  is  over  the 
fire  ; then  pour  in  three  fpoonfuls  of  the  oyfter-liquor 
ftrained,  one  fpoonful  of  white  wine,  and  a quarter  of  a 
pint  of  gravy  ; grate  a little  nutmeg,  ftir  all  together, 
throw  in  the  oyfters,  give  the  pan  a tofs  round,  and 
when  the  fauce  is  of  a good  thicknefs,  pour  all  into  the 
dlfli,  and  garnifti  with  rafpings. 

A ragoo  of  afparagus* 

Scrape  a hundred  of  grafs  very  clean,  and  throw 
it  Into  cold  water.  When  you  have  fcraped  all,  cut  as 
far  as  is  good  and  green,  about  an  inch  long,  and  take 
two  heads  of  endive  clean  w'aftied  and  picked,  cut  it 
very  fmall,  a young  lettuce  clean  waflied  and  cut  fmall, 
a large  onion  peeled  and  cut  fmall ; put  a quarter  of  a 
pound  of  butter  into  a ftew-pan,  when  it  is  melted 
throw  in  the  above  things  ; tofs  them  about,  and  fry 
them  ten  minutes ; then  feafon  them  with  a little  pep- 
per and  fait,  fhake  in  a little  flour,  tofs  them  about, 
1 hen  pour  in  half  a pint  of  gravy,  let  them  flew  till 
the  fauce  is  very  thick  and  good  ; then  pour  all  into 
' your 
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llyour  didi.  Save  a few  of  the  little  tops  of  thegrafs  to 
i|garnifh  the  diih. 

A ragoo  of  livers* 

' Take  as  many  livers  as  you  would  have  for  your 
dlfh.  A turkey’s  liver  and  fix  fowls  livers  will  make  a 
pretty  difh.  Pick  the  galls  from  them,  and  throw  them 
! into  cold  watet  ; take  the  fix  livers,  put  them  in  a 
■ fauce-pan  with  a quarter  of  a pint  of  gravy,  a fpoonful 
I of  mulhrooms,  either  pickled  or  frefti,  a fpoonful  of 
catchup,  a little  bit  of  butter,  as  big  as  a nutmeg,  rolled 
I in  flour  ; feafon  them  with  pepper  and  fait  to  your  pa- 
late. Let  them  flew  fofdy  ten  minutes  ; in  the  mean 
while,  broil  the  turkey’s  liver  nicely,  lay  It  in  the  mid- 
dle, and  the  dewed  livers  round.  Pour  the  fauce  all 
;•  i over,  and  garnifli  with  lemon. 

T’o  ragoo  cauliflowers . 

Lay  a large  cauliflower  In  water,  then  pick  it  to 
pieces,  as  if  for  pickling  : take  a quapter  of  a pound  of 
butter,  with  a fpoonful  of  water,  and  melt  it  in  a ftew- 
pan,  then  throw  in  your  cauliflowers,  and  fliakc  them 
' about  often  till  they  are  quite  tender  ; then  fliake  in  a 
little  flour,  and  tofs  the  pan  about.  Seafon  them  with 
a little  pepper  and  fait,  pour  in  half  a pint  of  good 
gravy,  let  them  ftew  till  the  fauce  is  thick,  and  pour  it 
all  Into  a little  dilh.  Save  a few  little  bits  of  cauli- 
flower, when  Hewed  In  the  butter,  to  garnilh  with. 

Stewed  peafe  and  lettuce. 

Take  a quart  of  green  peafe,  two  nice  lettuces  clean 
waflied  and  picked,  cut  them  fmall  acrofs,  put  all  into 
a fauce-pan,  with  a quarter  of  a pound  of  butter,  pep- 
per and  fait  to  your  palate  ; cover  them  clofe,  and  let 
them  ftew  foftly,  fhaking  the  pan  often.  Let  them  ftew 
ten  minutes,  then  fhake  in  a little  flour,  tofs  them  round, 
and  pour  In  half  a pint  of  goody  gravy  j put  In  a little 
bundle  of  fweet  herbs  and  an  onion,  with  three  cloves, 
and  a blade  of  mace  ftuck  in  it.  Cover  it  clofe,  and  let 
them  ftew  a quarter  of  an  hour  ; then  take  out  the  onion 
and  fweet  herbs,  and  turn  it  all  into  a difli.  If  you  ' 

find 
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find  the  fail ce  not  thick  enough,  (hake  iu  a little  more 
flour,  and  let  it  fimmer,  then  take  it  up* 

Cod-faiindr  hroltcd  ‘udth  gravy. 

Scald  them  in  hot  water,  and  nib  them  with  fait 
well ; blanch  them,  that  is,  take  off  the  black  dirty  ; 
(kin,,  then  let  them  on  in  cold  water,  and  let  them  fim--  j 
mer  till  they  begin  to  be  tender;  take  them  out  and^  j 
flour  them,  and  broil  them  on.  the  gridiron*  In  the  i 
mean  time,  take  a little  ^ood  gravy,  a little  muftard,  a.  , 
little  bit  of  butter  rolled  in  flour,  give  it  a boil,  feafon  j 
It  with  pepper  and  fait.  Lay  the  founds  in. your  diflijy 
and  pour  your  fauce  over  them. 

A forced  cahhaga 

Take  a fine,  white-heart  cabbage  about  as  big  ai 
a quarter  of  a peck,  jay  it  in  water  two  or  three  hours^ 
then  half  boil  it,  fet  it  in  a cullendar  to  drain,  then  | 
very  carefully  cut  out  the  heart,  but  take  great  care  not*  j 
to  break  off  any  of  the  outfide  leaves,  fill  it  with  force-  j 
meat  made  thus:  take  a pound  of  veal,  half  a pound  j 
of  bacon,  fat  and  lean  together,  cut  them  fmall,  and  | 
beat  them  fine  in  a mortar,  with  four  eggs  boiled  hard,  i 
Seafon  with  pepper  and  fait,  a little  beaten  mace,  a . 
very  little  lemon-peel  cut  fine,  fomc  parfley  chopped 
fine,  a very  little  thyme,  and  two  anchovies  : when  they 
are  beat  fine,  take  the  crumb  of  a Hale  roll,.fome  mufh- 
rooms,  if  you.  have  them,  either  pickled  or  frefh,  and- 
the  heart  of  the  cabbage  you  cut  out,,  chopped  fine. 
Mix  all  together  with  the  yolk  of  an  egg,  then  fill  the 
hollow  part  of  the  cabbage,  and  tie  it  with  a pack- 
thread ; then  lay  fome  flrees  of  bacon  in  the  bottom  of 
a ftew-pan  or  fance-pan,  and  on  that  a pound ^of.coarCe 
lean  beef,  cut  thin  ; put  in  the  cabbage,  cover' it  cloCe,, 
and  let  it  flew  over  a flow  fire  till  the  bacon  begins  to 
flick  to  the  pan,  fhake  in  a little  flour,  then  pour  in  a- 
quart  of  brothi  an  onion  ftuck  with  cloves,  two  blades 
of  mace,  fome  whole  pepper,  a little  bundle  of  fweet 
herbs,  cover  it  clofe,  and  let  it  ftew  very  foftly  an  hour 
and  a half,  put  in  a glafs  of  red  wine,  give  it  a boil, 
then  take  it  up,  lay  it  in  the  diflt,  and  drain  the  gravy 
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j|nd  pour  over  ; untie  it  fil'd.  This  is  a fine  fide-difh, 
{jnd  the  next  day  makes  a fine  hafii,  with  a veal  Ileak 
ji  icely  broiled  and  laid  on  it. 

i 

j Stcnved  red  cabbage. 

■ Take  a red  cabbage,  lay  it  in  cold  water  an  hour, 
hen  cut  it  into  thin  dices  acrofs,  and  cut  it  into  little 
fieces.  Put  it  into  a ftew-pan,  with  a pound  of  faii- 
'ages,  a pint  of  gravy,  a little  bit'of  ham  or  lean  ba- 
j:on  cover  it  clofe,  and  let  It  ftew  half  an  hour;  then 
itake  the  pan  off  the  fire,  and  fldm  off  the  fat,  fhake  in 
L little  flour,  and  fet  it  on  again.  Let  it  ftew  two  or 
three  minutes,  then  lay  the  faufages  in  your  difh,  'dud 
pour  the  reft  all  over.  You  may,  before  you  take  it  up* 

; |put  in  half  a fpoonful  of  vinegar. 

Savoys  forced  and fenved. 

|j  Take  two  favoys,  fill  one  with  force-meat,  and  the 
f (other  without.  Stew  them  with  gravy;  feafon  them 
’with  pepper  and  fait,  and,  when  they  are  near  enough, 

. take  a piece  of  butter,  as  big  as  a large  wclnut,  rolled 
‘ in  flour,  and  put  in.  Let  them  ftew  till  they  are 
;■  enough,  and  the  fauce  thick  ; then  lay  them  in  your 
i'difh,  and  pour  the  fauce  over  them.  Thefe  things  are 
! beft  done  on  a ftove. 

To  force  cucu7nbers. 

Take  three  large  cucumbers,  fcoop  out  the  pith,  fill 
I them  with  fried  oyfters,  feafoned  with  pepper  and  falt^ 
i put  on  the  piece  again  you  cut  off,  few  it  with  a coarfe 
: thread,  and  fry  them  in  the  butter  the  oyfters  are,  fried 
in  : then  pour  out  the  butter,  and  fhake  in  a little  flour, 
j pour  in  half  a pint  of  gravy,  fhake  it  round,  and  put  in 
the  cucumbers.  Seafon  it  with  a little  pepper  and  fait  ; 

■ let  them  ftew  foftly  till  they  are  tender,  then  lay  them 
in  a plate,  and  pour  the  gravy  over  them  ; or  you  may 

I force  them  with  any  fort  of  force-meat  you  fancy,  and 
fry  them  in  hog’s  lard,  and  then  ftew  them  in  gravy 
and  red  wine. 
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Fried  faufages*  1 

Takk  half  a pound  of  faufages,  and  fix  apples  ; fl'ice  ! 
four  about  as  thick  as  a crown,  cut  the  other  two  in- 
quarters,  fry  them  with  the  faufages  of  a fine  light 
brown,  lay  the  faufages  in  the  middle  of  the  dilh,  and 
the^appJes  round.  Garnifh  with  the  quartered  apples. 

btewed  cabbage  and  faufages  fried  is  a good  diflj ; ^ 

then  heat  cold  peas-pudding  in  the  pan,  lay  it  in  the 
dilh  and  the  faufages  round,  heap  the  pudding  in  the 
middle,  and  lay  the  faufages  ail  round  thick  up,  edge-- 
ways,  and  one  in  the  middle  at  length. 

Colhps  and  eggs^ 

Cut  either  bacon,  pickled  beef,  or  hung  mutton  into' 
thin  dices  ; broil  them  nicely,  lay  them  in  a dilh  before 
the  fire,  have  ready  a ftew-pan  of  water  boiling,  break  ’ 
as  many  eggs  as  you  have  collops,  break  them  one  by 
one  in  a cup,  and  pour  them  into  the  fievv-pan.  When 
the  whites  of  the  eggs  begin  to  harden,  and  all  look  of 
a clear  white,  take  tlrem  up  one  by  one  in  an  egg-dicC). 
and  lay  them  on  the  collops. 

71?  drefs  cold  fo^^l  or  pigeon-. 

Cut  them  in  four  quarters,  beat  up  an  egg  or  two,, 
according  to  what  you  drefs,  grate  a little  nutmeg  in,.  ; 
a little  fait,  fome  paj  fley  chopped,  a few  crumbs 'of  1 
bread,  beat  them  well,  together,  dip  them  in  this  bat- 
ter, and  have  ready  fome  dripping  hot  in  a ftew-pan, 
in  which  fry  them  of  a fine  light  brown  ; have  ready  a 
little  good- gravy,  thickened  with  a little  flour,  mixed  j 
with  a fpoonful  of  catchup  ; hy  the  fry  in  the  difti,  and 
pour  the  fauce  over.  Garuilh  with  lemon,  and  a few 
mufhrooms,  if  you  have  any.  A cold  rabbit  eats  well  ! 
done  thus. 

To  mince  veal. 

Cut  your  veal  as  fine  as  polfible,  but  don't  chop  it 
giate  a little  nutmeg  over  It,  fhred  a little  lemon-pee!  f 
very  fine,  throw  a very  little  fait  on  it,  drudge  a little 
flour  over  It.  To  a large  plate  of  veal  take  four  or 
five  fpoonfuls  of  water,  let  it  boil,  then  put  in  the  veal,  I 

with 
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g^'ith  a piece  of  butter  as  big  as  an  egg,  ftlr  it  well 
ogelher  ; when  it  is  all  thoroughly  hot,  it  is  enough. 
Have  ready  a very  thin  piece  of  bread  toafted  brown, 
:ut  it  into  three-corner  fippets,  lay  it  round  the  plate, 
iind  pour  in  the  veal.  Juft  before  you  pour  it  in,  fqueeze 
; I n half  a lemon,  or  half  a fpoonful  of  vinegar.  Garnilh 
A’ith  lemon.  You  may  put  gravy  in  the  room  of  water> 
1 f you  love  it  ftrong,  but  it  is  better  without. 

*Td  fry  cold  veaL 

I Cut  it  in  pieces  about  as  thick  as  half  a crown,  and 
IS  long  as  you  pleafe,  dip  them  in  the  yolk  of  an  egg, 
and  then  in  crumbs  of  bread*  with  a few  fweet  herbs, 
and  flared  lemon-peel  in  it  ; grate  a little  nutmeg  over 
: hem,  and  fry  them  in  frefh  butter.  The  butter  mud 
ij^c  hot,  juft  enough  to  fry  them  in  : in  the  mean  time, 
ilmake  a little  gravy  of  the  bone  of  the  veal ; when  the 
jmeat  is  fried,  take  it  out  with  a fork,  and  lay  it  in  a 
Ijjifla  before  the  fire,  then  (hake  a little  flour  into  the 
li?an,  and  ftir  it  round  ; then  put  in  a little  gravy,  fqueeze 
in  a little  lemon,  and  pour  it  over  the  veal.  Garnilh 
With  lemon. 


I Cut  the  veal  into  little  thin  bits,  put  milk  enough 
L'D  it  for  fauce,  grate  in  a little  nutmeg,  a very  little 
‘ lalt,  a little  piece  of  butter  rolled  in  flouT ; to  half  a 
! bint  of  milk,  the  yolks  of  two  eggs  well  beat,  a fpoon- 
i "ul  of  mufhroom-pickle,  ftir  all  together  till  it  is  thick } 
i:hen  pour  it  into  your  dilh,  and  garnilh  with  lemon. 

CoJd  fowl  fkirmed,  and  done  this  way,  eats  well,  or 
the  beft  end  of  a cold  breaft  of  veal  ; firft  fry  it,  draia 
X from  the  fat,  then  pour  this  failce  to  it. 

Ts  kdjh  cold  mutton. 

Cut  your  mutton  with  a very  (harp  knife  into  very 
little  bits,  as  thin  as  pofTiblc  ; then  boil  the  bones  with 
an  onion,  a little  fweet  herbs,  a blade  of  mace,  a very 
little  whole  pepper,  a little  fait,  a piece  of  cruft  toafted 
i^ry  crifp  ; let  it  boil  till  there  is  juft  enough  for  fauce, 
Ijrain  it,  and  put  it  into  a fauce-pan,  with  a piece  ef 

butter 
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butter  rolled  In  flour;  put  In  the  meat;  when  It  is  very 
hot,  it  is  enough.  Have  ready  fome  thin  bread  toafted 
brown,  cut  three-corner  ways,  lay  them  round  the  dilli, 
and  pour  In  the  halh.  As  to  walnut-pickle,  and  all 
forts  of  pickles,  you  mufl  put  In  according  to  your 
fancy.  Garnifh  with  pickles.  Some  love  a fmall  onioa 
peeled,  and  cut  very  fmall,  and  done  in  the  halh. 

To  hajlo  mutton  like  veiiifon. 

Cut  it  very  thin  as  above  ; boll  the  bones  as  above; 
drain  the  liquor,  when  there  is  juft  enough  for  the 
halh  ; to  a quarter  of  a pint  of  gravy  put  a large  Ipoon- 
ful  of  red  wine,  an  onion  peeled  and  chopped  fine,  a 
very  little  lemon  peel  fared  fine,  a piece  of  butter  at 
big  as  a fmall  walnut  rolled  in  flour  ; put  it  into  a 
fau5e-pan  with  the  meat,  fhake  it  all  together,  and, 
when  It  is  thoroughly  hot,  pour  It  into  your  dilh.  HalH 
beef  the  fame  way. 

To  JJiake  collo  'ps  of  cold  beef 

Tf  you  have  any  cold  infide  of  a firloin  of  beef,  take 
o]fF  all  the  fat,  cut  it  very  thin  In  little  bits,  cut  an 
onion  very  fmall,  boil  as  much  water  as  you  think  will 
do  for  fauce,  feafon  it  with  a little  pepper  and  fait,  and 
a bundle  of  fweet  herbs.  Let  the  water  boil,  then  put 
In  the  meat,  with  a good  piece  of  butter  Foiled  in  flour, 
fhake  it  Found,  and  ftir  It.  When  the  fauce  is  thick, 
and  the  meat  done*  take  out  the  fweet  herbs,  and  pour 
it  into  your  difh.  They  do  better  than  frefh  meat. 

To  7?iake  a forentine  of  veaL 

Tafe  two  kidneys  of  a loin  of  veal,  fat  and  all,  and 
mince  it  very  fine,  then  chop  a few  herbs  and  put  to  it, 
and  add  a few  currants  ; feafon  it  with  cloves,  macC, 
nutmeg,  and  a little  fait,  four  or  five  yolks  of  eggs 
chopped  fine,  and  fome  crumbs  of  bread,  a pippin  or 
two  chopped, Tome  candied  lemon-peel  cut  fmall,  a lit- 
tle fack,  and  orange-flour  water.  Lay  a Iheet  of  puff- 
pafte  at  the.bottom  of  your  dilh,  and  put  in  the  ingre- 
dients, and  cover  It  w’lth  another  flieet  of  puff-pafte. 
Bake  it  in  a flack  oven,  ferape  fugar  on  the  top,  and 
ferve  it  up  hot. 
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To  make  fala7no7igundy. 

Take  two  or  three  RoiUcin  or  cabbage  lettuces,  and* 
Tvhen  you  have  wafhed  them  clean,  fwing  them  pretty 
dry  in  a cloth  ; then,  beginning  at  the  open  end,  ciit 
them  crofs  ways  as  fine  as  a good  big  thread,  and  lay 
the  lettuces  fo  cut,  about  an  inch  thick,  all  over  the 
bottom  of  a dilh.  When  you  have  thus  garnifhed  yonf 
dilh,  take  two  cold  roafted  pullets  or  chickens,  and  cut 
thcflcfh  off  the  breafte  and  wings  into  dices,  abo^it  three 
I inches  long,  a quarter  of  an  inch  broad,  and  as  thin  as 
: a (hilling  ; lay  them  upon  the  lettuce'  round  the  end  to 
j the  middle  of  the  diflv,  and  the  other  towards  the  brim  ; 

I then  having  boned  and  cut  fix  anchovies,  each  into 
; eight  pieces,  lay  them  all  between  each  dice  of  the  fowls, 
then  cut  the  lean  meat  off  the  legs  into  dice,  and  cut  a 
demon  into  fmall  dice  ; then  mince  the  yolks  of  four 
eggs,  three  or  four  anchovies,  and  a little  parfiey,  and 
I make  a round  heap  of  thefe  in  your  di(h,  piling  it  up  iu 
i the  form  of  a fugar  loaf,  and  garnidi  it  with  onions  as 
( big  as  the  yolks  of  eggs,  boiled  in  a good  deal  of  vva- 
I ter  very  tender  and  white.  Put  the  largeft  of  the  onions 
, in  the  middle  on  the  top  of  the  falamongundy,  and  lay 
the  reft  all  round  the  brim  of  the  difh  as  thick  as  you 
lean  lay  them  ; then  beat  feme  fallad  oil  up  with  vine-  ' 
1 gar',  fait  and  pepper,  and  pour  over  it  all,  Garnifli  witk 
grapes  juft  fcalded,  or  French  beans  blanched,  or  aiffer- 
[ tion-flowers,  and  ferve  it  up  for  a firft  coijrfe. 

Amther 

Mi  NCE  two  chickens,  either  boiled  or  roafted,  very 
! fine,  or  veal,  if  you  pleafe  5 alfo  mince  the  yolks  of 
! hard  eggs  very  fmall,  and  mince  the  whites  very  fmall 
by  themfelvcs ; (bred  the  pulp  of  two  or  three  lemons 
Very  fmall,  then  lay  in  your  dilh  a layer  of  mince- 
meat, and  a layer  of  yolks,  a layer  of  whites,  a 
layer  of  anchovies,  a layer  of  your  (bred  lemon  pulp,  a 
layer  of  pickles,  a layer  of  forrel,  a layer  of  fpinage, ' 
and  ftialots  (bred  fmall.  When  you  have  filled  a difh 
%^ith  the  ingredients,  fet  an  orange  or  lemon  on  the 
top  ; then  garnifti  with  horfe-raddifh  feraped,  barber- 
ries, and  (^iced  lemon.  Beat  up  fonre  oil,  wuth  the 
’ M juice 
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Juice  cf  lemon,  fait,  and  mudard,  thick,  and  ferve  it 
lip  for  a fecond  courfe,  fide-difh,  or  mIddJe-diih,  for 
fupjxT. 

A third  falaniong^indy. 

Mince  veal  or  fowl  very  fmali,  a pickled  herring 
boned  and  picked  fmall,  cucumber  minced  fmall,  apples 
minced  fmall,  an  onion  peeled  and  minced  fmall,  fome 
pickled  red  cabbage  chopped  fmall,  cold  pork  minced 
fmall,  or  cold  duck  or  pigeons  minced  fmall,  boiled 
p'cirfley  chopped  fine,  celery  cut  fmall,  the  yolks  of  hard  -• 
eggs  chopped  fmall,  and  the  whites  chopped  fmall,  and 
either  lay  all  the  ingredients  by  themfelves  feparate  on 
faucers,  or  in  heaps  in  a dl(h.  Difii  them  out  with  what 
pickles  you  have,  and  fliced  lemon  nicely  cut  ; and,  if  ' 
you  can  get  aftertion-flowers,  lay  them  round  it.  This  ' 
is  a fine  middle-difh  for  fuppcr  ; but  you  may  always  ' 
make  falamongundy  of  fuch  things  as  you  have,  accord- 
ing to  your  fancy.  The  other  forts  you  have  in  the  , 
chapter  of  fafts. 

To  make  little  pajlies. 

Take  the  kidney  of  a loin  of  veal  cut  very'  fine,  with 
as  much  of  the  fat,  the  yolks  of  two  hard  eggs,  fea- 
foned  with  a little  fait,  and  half  a fmall  nutmeg.  Mix 
them  well  together,  then  rpll  it  well  in  a puff-paftc 
crull,  make  three  of  it,  and  fry  them  nicely  in  hog’s, 
lard  or  butter. 

They  make  a pretty  little  difh  for  change.  You  may 
put  in  fome  carrots,  and  a little  fugar  and  fpice,  -with 
the  juice  of  an  orange,  and  fometimes  apples,  firft  boiled 
and  fweetened,  with  a little  juice  of  lemon,  or  any  fruit 
you  pi  cafe. 

Petit  pafiies  fir  garnljtoing  dijhes. 

Make  a fhort  cruft,  roll  it  thick,  make  them  about 
as  big  as  the  bowl  of  a fpcon,  and  about  an  inch  deep; 
take  a piece  of  veal,  enough  to  fill  the  patty,  as  much 
bacon  and  beef*fu,et,  (bred  them  all  very  fine,  feafon 
them  with  pepper  and  fait,  and  a little  fwdet  herbs  ;]J| 
put  them  into  a little  flew-pan,  keep  tugiing  thernfl 

aboudl 
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i about  with  a few  mufhrooms  chopped  fmall  for  eight^ 

I or  ten  minutes ; then  fill  your  petty  patties,  and  cover 
them  with  fome  cruft.  Colour  them  with  the  yolk  of 
an  egg,  and  bake  them.  Sometimes  fill  them  with  oy» 

: fters  for  fifh,  or  the  milts  of  the  fifti  pounded,  and  fea-- 
foned  with  pepper  and  fait ; fill  them  with  lobfters,  or 
what  you  fancy.  They  make  a fine  garnifhing  and_ 
give  a diih  a fine  look  ; if  for  a calf’s  head,  the  brains 
I feafoned  is  moft  proper,  and  fome  with  oyfters. 


( 


Oy: -palates  baked. 


Whem  you  fait  a tongue,  cut  off  the  root,  and  take- 
fome  ox-palates,  wafti  them  clean,  cut  them  into  fix  or 
feven  pieces,  put  them  into  an  earthen  pot,  juft  cover 
them  with  water,  put  in  a blade  or  two  of  mace,  twelve 
whole  pepper-corns,  three  or  four  cloves,  a little  bun- 
dle of  fweet  herbs,  a fmall  onion,  half  a fpoonful  of 
rafpings  ; cover  it  clofe  with  brown  paper,  and  let  ic 
be  well  baked..  When  it  cornea  out  of  the  oven,  fcafo^i 
it  with  fait  to  your  palate. 


CHAP.  V. 

To  drefs  Fish. 

I A ^ boiled  fifh  of  all  forts,  you  have  full  dfreftions' 
/V  in  the  Lent  chapter.  But  here  we  can  fry  fifh 
i ttouch  better,  becaufe  we  have  beef- dripping,  or  bog’s 
\ krd. 

Obferve  always^  In  the  frying  of  any  fort  of  fifh,  firft,, 
I that  you 'dry  your  fifh  very  Well  in  a clean  cloth,  then 
► flour  it.  Let  your  ftew-pan  you  fry  them  in  be  very 
; nice  and  clean,  and  pat  in  as  much  beef-dripping,  or’ 
f hog’4  lard,  as  will  almoft  cover  your  fifh  ; and  be  fare 
I it  boils  before  you  put  in  your  fifh.  Let  it  fry  quick, 
f and  let  it  be  of  a fine  light  brown,  but  not  too  dark  a- 
( 6o!0ur.  Have  your  fifli-fiice  ready,  and,  if  there  iS' 
\ occafion,  turn  it : when  it  is  enough,  take  it  up,  and 
lay  a coarfe  cloth  on  a dilh,  on  which  lay.  your  fifh  to- 
M.-2-  drai*- 
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dram  all  the  grcafe  from  It ; if  you  fry  parfley,  do  It  •. 
^uick,  and  take  great  care  to  whip  it  out  of  the  pan  as^ 
foon  as  it  i?  crifp,  or>it-will  lofe  Its  fine  colour.  Take 
great  care  that  your  dripping  be  very,  nice  and  clean.  ^ 
You  have  directions  in  the  eleventh  chapter  how  to 
make  it  fit  for  ufe,  and  have  it  always  in  readinefs.  - 

Some  love  fifn  in  batter  then  you  muft  beat  an  egg 
/ jfine,  and  dip  your  fifli  in  juft  as  you  are  going  to  put  ■ 
it  in  the  pan  ; or  as  good  a batter  as  any,  is,  a little  ale 
and  flour  beat  up  juft  as  you  are  ready  for  it^  and  dij^ 
the  fifh,  fo  fry  it. 

Fifh’fauce  nuith  khjlcr,. 

For  falmon  or  turbot,  broiled  cod  or  haddock,  fe.' 
nothing  is  better,  than  fine  butter  melted  thick  j and- '- 
take  a lobfter,  bruife  the  body  of  the  lobfter  in  the  but- 
ter, and  cut  the  fifti  into  little  pieces  ; ftew  it  all  toge- 
ther, and  give  it  a boil.  If  you  would  have  your  fauce  . 
very  rich,  let  one  half  be  rich  beef- gravy,  aud  the  other 
half  melted  butter  with  the  lobfter  ; but  the  gravy,^  F. 
think,  takes  away  the  fweetnefs  of  the- butter  and  lob*. 
flfir,.and  the  fine  flavour  of  the  filh. 

To  make  Jhrimp-fauce,  , 

Take  a pint  of  beef-gravy,  and  half  a pint  of  fhrimps,, 
thicken  it  with  a good  piece  of  butter  rolled  in  flour*. 
X.et  the  gravy  be  well  feafoned,  and  let  it  boll. 

To  make  oyfier^fauce.. 

\ ,TAKEbalf  a pintof  largeoyfters,  liquor  and  all  ; put 
them  into  a fauce-pan,  with  two  or  three  blades  of  mace,, 
and  twelve  whole  pepper  corns  j let  them  fimmerover  a. 
tiow  fire  till  the  oyfters  are  fine  and  plump,  then  care- 
fully with  a fork  take  out  the  oyfters  front  thc^  liquor- 
and  fpice,  and  let  the  liquor  boil  five  or  fix  minutes 
then  ftraln  the  liquor,  wafli  out  the  fauce-pan  clean,  ' 
and  put  the  oyfters  and  liquor  in  the  fauce-pan  again, 
with  half  a pint  of  gravy,  and  half  a pound  of  butter 
juft  rolled  in  a little  flour.  You  may  put  in  two  fpoon- 
iiils  of  white  wine,  keep  it  ftirring  till  the  fauce  boils,, 
und  all  the.  butter  is  melted. 
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75?  7nake  afichovy  fixiide* 


Take  a pint  of  gravy,  put  in  an  anchbvy,  take  a< 
miarter  of  a pound  of  butter  rolled  in  a little  flour,  and 
ttir  all  together  till  it  boils.  You  may  add  a little  juice 
©f  a lemon,  catchup>  red  wine,  and  walnut  liquor,  jult 

Plain^ butter  melted  thick,  with  a fpoonful  of  w?dnut-- 
pickle,  or  catchup,  is  good  fauce,  or  anchovy  : in  fliort,^ 
you  may  put  as  many  things  as  you  fancy  into  fauce  ; . 
ail  other  fauee  for  fifli  you  have  in  the  Lent  chapter. 


To'drefs  a brace  of  carp: 

First  knock  the  carpon  the  head,  fave  all  the  bloods 
you  can,  fcale  it,  and  then  gut  it ; wafli  the  carp  in  a 
pmc  of  red  wine,  and  the  rOws  ; have  fome  water  bod- 
ing, with  a handful  of  fait,  <a  little  horfe  raddilh,  and  a- 
bundle  of  fwtet  hetbs  ; put  in  your  carp,  and  boil  if- 
foftly.  When  it  is  boiled,  drain  it  well  over  the  hot 
water ; In  the  mean  time,  ftfain  the  wiile  through  a 
fieve,  put  it  and  the  blood  into  a fauce -pac  with  a pinf 
of  good  gravy,  a little  mace,  twelve  corns  of  black  and 
twelve  of  white  pepper, . fix>  cloves,  an  anchovy,  an  * 
onion,  and  a little  bundle  of  fweet  herbs.  - Let  theift 
fimmer  very  foftly  a quarter  of  an  hour,  the«  flram  it, 
put  it  into  the  fauce-pan  again,  and  add  to  it  two  fpooti- 
fuls  of  catchup,  and  a quarter  of  a pound  of  butter 
rolled  in  a little  flour,  half  a fpoonful  of  muUirOGm- 
pickle,  if  you  have  it ; if  not,  the  fame  quantity  of  Ic-  ^ 
mon  juice  : flir  it  all  together,  and  let  it  bmi.  Boil  ore 
half  of  the  rows,  the  other  half  beat  up  with  an  egg. 
half  a nutmeg  grated,  a little  lemou-peel  cut  hue,  and  a 
little- fair.  Beat  all  well  together,  and  have  ready  io^ 
nice  beef-dripping  boiling  in  a ftew-pan,  into  which 
.drop  your  row,  and  fry  them  in  little  cakes,  ab«7<ut  af 
big  as  a crown  piece,  of  a line  light  brown,  and  lomc 
fippets  cut  three- corner  ways,  and  fried  crifp  ; a few  o-y- 
fters,  if  you  have  them,  dipped  In  a littie  batter,  and 
fried  brown,  an<4  a good  handiul  of  parfley  fried  g< 

Lay  the  filh  in  the  difli,  the  boiled  rows  ott  each  fide, 
the-f  ppets  ftunding  round  the  ca^p  ; pour  tne  Lucie 
M 3 


J3S  THE  ART  OF  COOKERY 

boiling  hot  over  the  fifh  ; lay  the  fried  rows  and  oyilers, 
with  parfley  and  fcraped  horfe  raddifh,  and  lemon  be- 
tween, all  round  the  difli,  the  reft  of  the  cakes  and 
©yfters  lay  in  the  dhh,  and  fend  it  to  table  hot.  If  you 
would  have  the  fauce  white,  put  in  white  wine,  and 
good  ftrong  veal-gravy,  with  the  above  ingredients. 
preiTed.as  in. the  Lent  chapter  is  full  as  good,  if  your 
beer  is  not  bitter., 

A«  to  dreffing  a pike,  and  all  other  fifh,  you  have  it 
in  the  Lent  chapter  ; only  this,  when  you  drefs.thena 
•with-a  pudding,  you  may  add  a little,  beef-fuet  cut  very 
fine,  and  good  gravy  in  the  fauce.  This  is  a better 
way,  than  ftewing  them  in  the  gravy. 


CHAP.  VL 
Of  Soups  and  Broths. 

To  make  Jlrong:  broth  for  foups  a71d.gr avy^ 

Take  a leg  of  beef,  chop  it  to  pieces,  fet  it  on  the 
fire  in  four  gallons  of  water,  feuin  it  clean,  feai- 
fon  it  w-ith  black  and  white  pepper,  a few  cloves,  and  a. 
bundle  of  fweet  herbs.  Let  it  boil  till  two  parts  is 
wafted,  then  feafon  it  with  fait;  let  it  boil  a little  while, 
then  ftraln  it  off,  and  keep  it  for  ufe. 

When  you  want  very  ftrong  gravy,  take  a flice  of 
bacon,  lay  it  in  a ftew-pan  ; take  a pound  of  beef,  cut 
it  thin,  lay  it  on  the  bacon,  Dice  a good  piece  of  carrot  , 
in,  an  onion  fliced,  a good  cruft  of  bread,  a few  fweet. 
herbs,  a little  mace,  cloves,  nutmeg,  and  whole  pepper, 
an  anchovy;  cover  it,  and  fet  it  on  a flow  fire  five  cw 
fix  minutes,  and  pour  in  a quart  of  the  above  beef-gra- 
vy ; cover  it  clofe,  and  let  it  boil  foftly  till  half  is  waft- 
ed. This  will  be  a rich,  high  brown  fauce,  for  fifh  or 
fowl,  or  ragoo. 

Gravy  for  <white  fauce. 

Take  a pound  of  any  part  of  the  veal,  cut  it  into 
foiali  pieces,  boil  it  in  a quart  of  water,  w'ith  an  onion, 

a blade 


MA'D-E  PLAIN  AND  EASY. 

a blade  of  mace,  two  cloves,  and  a few  whole  pepper-- 
corus.  Boil  ic  till  it  is  as  rich  as  yoa  would  have  it. 

Gravy -for  turkey,  or  ragoo, . 

Take  a pound  of  lean  beef,  cut  and  hack-  it  welf, 
then  flour  it  well,  put  apiece  of  butter  as  big  as  a hen’s 
egg  ir^  a ftew-^pan  ; when  it  is  melted  'put  in  your  beef, 
£ry  it  on  all  fides  a-little  brownj  then  pourin  three  pints 
cf  boiling  water,  and  a bundle  of  fweet  herbs,  two  on 
riiree  blades  of  mace,  three  or  f6ur  cloves,  twelve  whole 
pepper  corns,  a little  bit  of  carrot,  a little  piece  of  .cruft> 
of  bread  toailed  brown  ; cover  it  clofe,  and  let  it  boil  ’ 
till  there  is  about  a pint  or  left  then. feafon- it  with' 
fait,  and  drain  it.  off. 

Gravy  fjr  a nxihen  you  have  no  7neat  7ior  gravy  ready ^ 

Take  the  neck,  liver,  and  gizzard,  boil  them  in  half 
a-pint  of  water,  with  a little  piece  of  bread  toafted' 
brown,  a little  pepper  and  fait,  and  a little  bit  of  thyme.- 
Let  them  boil  till  there  is.  about- a quarter  of  a pint, , 
then  pour  in  half  a glafs  of  red  wine,  boil  it, , and  drain" 
it,  then  bruife  the  liver  well  in,  and  drain  it  again;, 
thicken  it  with  a little  piece  of.  butter,  rolled  in  flour, 
and  it  will  be  very  good; 

An  ox’s  kidney. makes  good  gravy,  cut  all  to  pieces,, 
ami  boiled  with  fpicc,  <bc.  as  in  the  foregoing  receipts. 

You  have  a receipt  in  the  beginning  of  the  book,  in 
the  preface,  for  gravies.. 

To  7nake  7riutto7i  or  veal  'gravya 

Cut  and  hack  your  veal  well,  fet  it  on  ithe  fire  with' 
water,  fweet  herbs,  mace,  and  pepper. . Let  it  boil  till 
it  is  as  good  as  you  would  have  it,  then  drain  it  off, 
Your  fine  cooks  always,  if  they  caa,  chop  a partridge.. 
cr  two,  and  put  into  gravies^ 

To  772ake  a ftrong  fjh-gravyi 

Take  two  or  three  eels,  or  any  fith  you  have,  fletn 
•r  ffcale  them,  and  gut  them  and'walh  them  from  grit, 
cut  them  into  little  pieces,  put  them  into  a fauce-pan, 
cover  them  with  water,  a little  crud'of  bread 'loaded 

bxowiip 


r40  THE  ART  Of  COOUTERY 

‘b'fown,  a blad^  of  two  of  mace,  and  fome  whole  pep- 
per, a few  fweet*  herbs,  and  a very  little  bit  of  lemon- 
peel.  Let  it  boil  till  it  U rich  and  good,  then  have 
ready  a piece  of^butter,  according  to  your  gravy  ; if  a/ 
pint,  as  big  as  a w^alriat*  Mtlt  it  irr  the  fauce-pan,. 
then  thake  in  a little- flour,  and  tofs  it  about  till  it  is^ 
brown,  and  then  ftrain  in  the  gravy  to  it.  Let  it  boib 
a few  minutes,  and  it  will  be  good. 

Tb  viake  plumb-porridge  for  Chrijimatt 

Take  a leg  and  fliin  of  beef,- put  them  into  etgfit: 
gallons  of  water,  and  boil  them  till  they  are  very  ten- 
der, and  when  the  broth  is  ftroirg  ftrain  it  Oiit  ; wipe* 
the  pot  and  put  in  the  broth  again  ;.then  flice  fix  penny 
loaves  thin,  cut  off  the  top  and  bottona,  put  fome  ot' 
the  liquor  to  it,  cover  it  up  and  let  it  ftand  a quarter 
of  an  hour,  boil  it  and  ftrain  and  then  put  it  into 
your  pot.  Let  it  boil  a quarter  of  an  hotir,  then  plif 
fti  five  pounds  of  currants  clean  waflied  and  picked  ; let 
them  boil  a little,  and  put  in  five  pounds  of  railiils  of' 
the  fun,  ftoned,  and  two  pounds  of  prunes^  arid  let  them 
boil  till  they  fwell  ; then  put  in  three  quarters  of  an 
ounce  of  mace,  half  an  ounce  of  cloves^  two  nutmegs, 
all  of  them  beat  fine,  and  mix  it  with  a little  liquor 
cold,  arid  put  them  in  a very  little  while,  and  take  off 
the  pot  ; then  put  ih  three  pouftds  of  fogar,  a little 
fait,  a quart  of  fack,  a quart  of  claret,  and  the  jtiice  of 
two  or  three  lemons.  You  may  thicken  with  fago  ih- 
ftead  of  bread,  if  you  pleafe  ; pour  them  into  earthen- 
pans,  and  keep  them  for  uf6.  You  muft  boil  two  pounds  • 
6f  prunes  in  a quart  of  water  till  they  are  tender,  and . 
firairi  them  into  the  pot  when  it  is  boiling. 

To  make  Jirong  hro'th'tb  khp  for  ufe,- 

Take  part  of  a leg  of  beef  and  the  feraig-end  of  Vt ; 
neck  of  mutton,  break  the  bones  in  pieces,  and  put  to  I 
it  as  much  water  as  will  cover  it,  and  a little  fait;  and 
when  it  boils  fkim  it  clean,  and  put  into  it  a whole 
onion  ftuck  with  cloves,  a bunch  of  fvveet  herbs,  Tome 
^pepper,,  and  a nutmeg  quartered.  Let  thefe  boil  till 
the  meat  is  boiled  in  pieces,  and  the  ftrength  boiled  out^ 
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ef  it ; then  put  to  it  three  or  four  anchovies,  and  when 
they  are  dIlfolvcd>  drain  it  out,  and  keep'  it  for  ufe. 

^ cra<w-jifh  fiup* 

Take  a gallon  of  water,  and  fet  it  a boiling  ; put  in 
it  a bunch  of  i'weet  herbs,  three  or  four  blades  Of  mace>, 
an  onion  duck  with  cloves,  pepper  and  fait ; then  have 
about  two  hundred  craw-filh,  fave  out  about  twenty, 
then  pick  the  red  from  the  (hells,  fave  the  tails  whole^; 
the  body  and  fnells  beat  in  a mortar,  with  a pint  of  peaiC 
green  or  dry,  fird  boiled  tender  in  fair  water,  put 
your  boiling  water  to  it,  and  drain  it  boiling  hot  througlv 
a cloth  till  you  have  all  the  goodnefs  out  of  it ; fet  it 
over  a flow  lire  or  dew-hole,  have  ready  a French  ron 
cut  very  thin,  and  let  It  be  very  dry,  put  it  to  your  foup, 
let  it  dew  till  half  Is  waded,  then  put  a piece  of  butter 
as  big  as  an  egg  into  a fauce-pan,  let  it  fimmer  till  it  ha^ 
done  making  a noife,  fhake  in  two  tea-fpoonfuls  of  flour,, 
dirring  it  about,  and  an  onion  ; put  in  the  tails  of  the 
•fifli,  give  them  a ftiake  round,  put  to  them  a pint  of' 
good  gravy,  let  it  boil  four  or  live  minutes  foftly,  take 
-out  the  onion,  and  put  to  it  a pint  of  the  foup,  dir  it 
well  together,  and  pour  it  all  together,  aiKi  let  it  lim>- 
mer  very  foftly  a quai-ter  of  an  hour  ; fi^  a French  roll 
^ very  nice  and  brown,  and  the  twenty  craw-fifh,  pour 
your  foup  into  the  dilh.  and  lay- the  roll  in  the  middle,, 
and  the  craw-fifli  round  the  diflu 

Fine  cooks  boil.ar  brace  of  carp  and  tench,  and  may* 
be  a lobder  or  two,  and  many  more  rich  things,  to 
make  a craw-fifh  foup  ; but  the  above  is  full  as  good, 
and  wants  no  addition. 


A good  gravy  foup. 

Take  a pound  of  beef,  a pound  of  veal, .and  a pound: 
of  mutton  cut  and  hacked  all  to  pieces,  put  it  into  two 
gallons  of  water,  with  an  old  cock  beat  to  pieces,  a 
piece  of  carrot,  the  upper  crud  of  a penny  loaf  loaded 
very  crifp,  a little  .bundle  of  fweet  herbs,  an  onion,  a 
tea-fpoonful  of  black  pepper  and  one  of  vvhite  pepper, 
four  or  five  blades,  of  mace,  and  four  cloves  ; cover  it, 

and 
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and  let  k ftew  over  a ffow  fire  till  half  is  wafted,  ther 
flram  rt  off,  ai>d  put  it  into  a clean  fauce-pan,  with  twf 
or  three  large  fpoonfuls  of  rafpings  clean  fifted.  half  ar 
ounce  of  truffles  and  morels,  three  or  four  heads  of  ce*i 
^ry  waihed  very  clean  and  cut  fmall,  an  ox^s  palate* 
fitft  bofleu  tender  and  cut  into  pieces,  a few  cocks-combs, 
a few  of  the  little  hearts  of  young  favoys  ; cover  it  clofe,i 
and  let  it  fimmer  very  foftly  over  a flow  fire  two  hours: 
then  have  ready  a French  roll  fried,  and  a few  force! 
meat  balls  fried;  put  them  in  your  difh,  and  pour  in 
your  foup.  You  may  boil  a leg  of  veal,  and  a leg  of 
beef,  and  as  many  fine  things  as  you  pleafe  ; but  1 be- 
lieve you  will  find  this  rich  and  high  enough. 

\ou  tnay  leave  out  the  cocks- combs,  ^nd  palates, 
truffles, ^ if  you  don’t  like  them;  it  will  be  good 

foup  v ithout  them  ; and  If  you  would  have  your  foup 
very  dear,  don’t  put  In  the  rafpings. 

^ Obferve,  if  it  be  a china  difii  not  to  pour  vour  foup 
in  boiling  hot  off  the  fire,  but  fet  it  down  half  a mC 
nule,  and  put  a ladleful  in  firft  to  warm  the  diffl,  then 
put  It  in  ; for  if  it  be  a froft,  the  bottom  of  vour  dllh 
)V.1I  fly  out.  Vermicelli  is  good  in  it,'  an  ounce  put  in 

jQft  before  you  take  it  up  ; let  it  boil  four  or  five  mi- 
Jiutcs. 

You  may  make  this  foup  of  beef,  or  veal  alone,  juft 
as  you  fancy.  A leg  of  beef  will  do-  either  withcutfi 
veaJ,.  mutton,  or  fowl. 

green  petrfe 

Take  3 fmalf  tnuckle  of  veal,  about  three  or  foifr 
ponndA  chop  it  all  to  pieces,  fet  it  on  the  fire  in  fix 
quarts  of  water,  a little  piece  of  lean  bacon,  about  lia)f 
an  ounce  fteeped  in  vinegar  an  hour,  four  or  five  blades^ 
of  tnace,  three  or  four  claves,  twelve  pepper-eorns  of  d 
black  pepper,  twe.ve  of  white,  a little  bundle  of  fweet'^ 
herbs  and  parfltv,  a little  piece  of  upper  truft  tcaftedl 

fir'  “ ^>0''  foftly  over  a 110*1 

fire  till  half  ,s  wafted  ; then  drain  it  off;  and  put  to  it. 
a_pint  of  green  peafe  and  a lettuce  cut  f,r.a!l;  four  heads” 
of  celery  cut  very  fmall,  and  walhed  clean;  cover  it 
clofe,  and  let  it  ftew  Very  foftly  over  a flow  fire  tw6= 
flours},  in  the  mean  time,,  boil  a pint  of  old  peafe  in  ». 

pint 
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)Int  of  water  very  tender,  and  drain  them  well  through 
i coarfe  hair  fieve,  and  all  the  pulp,  then  pour  it  into 
he  foup,  and  let  it  boil  together.  Seafon  with  fait  to 
^oiir  palate,  but  not  too  much.  Fry  a French  roll  crifp, 
)ut  it  into  your  dilli,  and  pour  your  foup  in.  Be  furc 
here  be  full  two  quarts. 

Mutton  gravy  will  do,  if  you  have  no  veal,  or  a Ihin 
if  beef  chopped  to  pieccsj.  A few  afparagus-tops  are 
^ery  good  in  it. 

’ A nvbite  peafe  foup, 

\ Take  about  three  pounds  of  thick  flank  of  beef,  or 
'iny  lean  part  of  the  leg  chopped  to  pieces  ; fet  it  on 
:be  fire  in  three  gallons  of  water,  about  half  a pound 
;if  bacon,  a fmall  bundle  of  fweet  herbs,  a good  deal 
bf  dried  mint,  and  thirty  or  forty  corns  of  pepper  ; take 
\ bunch  of  celery,  wafh  it  very  clean,  put  in  the  green 
:ops,  and  a quart  of  fplit  peafe,  cover  it  clofe,  and  let 
t boil  till  two  parts  is  wafted  ; then  drain  it  off,  and 
iut  it  into  a clean  fauce-pan,  five  or  fix  heads  of  celery 
:ut  fmall  and  walked  clean,  cover  it  clofe  and  let  it  boil 
:ill  there  is  about  three  quarts  ; then  cut  fome  fat  and 
[lean  bacon  in  dice,  fome  bread  in  dice,  and  fry  them 
:uft  crifp  ; throw  them  into  your  dilh,  feafon  your  foup 
I with  fair,  and  pour  it  into  your  dilh,  rub  a little  dried 
I mint  over  it,  and  fend  it  to  table.  You  may  add  force- 
I meat  balls  fried,  cocks-combs  boiled  in  it,  and  an  ox’s 
1 palate  dewed  tender  and  cut  fmall.  Stewed  fpinage  well 
(drained,  and  laid  round  the  dilh,  is  very  pretty. 

Amther  'way  to  make  it* 

I When  you  boil  a leg  of  pork,  or  a good  piece  of 
I beef,  fave  the  liquor.  When  it  is  cold  take  off  the  fat  ; 
the  next  day  boil  a leg  of  mutton,  fave  the  liquor,  and 
Kvhen  it  is  cold  take  off  the  fat,  fet  it  on  the  fire  with 
f two  quarts  of  peafe.  J.et  them  boil  till  they  are  tender, 
ilhen  put  in  the  pork  or  beef  liquor,  with  the  ingredi- 
ietits  as  above,  and  let  it  boil  till  it  is  as  thick  as  you 
L would  have  it,  allovring  for  the  boiling  again ; then 
drain  it  off,  and  add  the  ingredients  as  above.  Yow 
may  make  your  foup  of  veal  or  mutton  gravy^  if  you 
pleafe,  that  according  to  your  fancy. 

I A ehefmt 
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A cheftiut  foup. 

Take  lialfa  htJTiilred  of  chefnuts,  pick  them,  put 
them  in  an  earthen  pan,  and  fet  them  in  the  oven  half 
an  hour,  or  roaft  them  gently  over  a How  fire,  but  take 
care  they  don’t  burn  ; then  peel  them,  and  fet  them  to 
ftew  in  a quart  of  good  beef,  veal,  or  mutton  broth, 
till  they  are  quite  tender.  In  the  mean  time,  take  a 
piece  or  flice  of  ham,  or  bacon,  a pound  of  veal,  a pi- 
geon beat  to  pieces,  a bundle  of  fweet  herbs,  an  onion, 
a little  pepper  and  mace,  and  a piece  of  carrot ; lay  the 
bacon  at  the  bottom  of  a Ilew-pan,  and  lay  the  meat 
and  ingredients  at  top.  Set  it  o^er  a flow  fire  till  it  be- 
gins to  flick  to  the  pan,  then  put  in  a cruft  of  bread, 
and  pour  in  two  quarts  of  broth.  Eet  it  boil  foftly  till 
one  third  is  wafted  ; then  drain  it  off,  and  add  to  it  the 
chefnuts.  Seafon  it  with  fait,  and  let  it  boil  till  it  is  well 
tailed  ; flew  two  pigeons  in  it,  and  a fried  roll  crifp  ; 
lay  the  roll  in  the  middle  of  the  diih,  and  the  pigeons 
on  each  fide  ; pour  in  the  foup,  and  fend  it  away  hot. 

A French  cook  will  beat  a pheafant,  and  a brace  of 
partridges  to  pieces,  and  put  to  it.  Garnifh  your  difh 
with  hot  chefnuts.^ 

To  7}iake  mutton  hroth* 

Take  a neck  of  mutton  about  fix  pounds,  cut  it  in 
two,  boil  the  fcraig  in  a .gallon  of  water,  flcim  it  well, 
then  put  in  a little  bundle  of  fweet  herbs,  an  onion,  and 
a good  cruft  of  bread.  Let  it  boil  an  hour,  then  put  in  ! 
the  other  part  of  the  mutton,  a turrrfp  or  two,  fome 
dried  marigolds,  a few  chives  chopped  fine,  a little  psr- 
fiey  chopped  fmall ; then  put  thefe  in  about  a quarter 
of  an  hour  before  your  broth  is  enough.  Seafon  it  with 
fiilt ; or  you  may  put  in  an^uarter  of  a pound  of  barley 
or  rice  at  firft.  Some  love  it  thickened  with  oatmeal, 
and  fome  with  bread ; and  fome  love  it  feafoned  with  | 
mace  inftead  of  fweet  herbs  and  onion.  All  this  is  fan-  i 
cy,  and  different  palates.  If  you  boil  turnips  for  fauce,  l 
don’t  boil  all  in  the  pot,  it  makes  the  broth  too  ftrong  ' 
of  them,  but  boil  them  in  a fauce-pan. 

Bff/ 
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I Beef  broth. 

Take  a leg  of  beef,  crack  the  bone  in  two  or  three 
I parts,  wafti  it  clean,  put  it  into  a pot  with  a gallon  of 

i water,  fl^im  it  well,  then  put  in  two  or  three  blades  gf 
mace,  a little  bundle  of  parley,  and  a good  crull  of 
i,  bread.  Let  it  boil  till  the  beef  is  quite  tender,  and  the 
H finews.  Toall  fome  bread  and  cut  it  in  dice,  and  lay 
? it  in  your  dii-h  ; lay  in  the  meat,  and  pour  the  foup  In. 

To  make  Scots  barley  broth. 

Take  a leg  of  beef,  chop  it  all  to  pieces,  boil  it  in 
! three  gallons  of  water  with  a piece  of  carrot  and  a cruft 
i,  of  bread,  till  it  is  half  boiled  away  4 then  flrain  it  off, 
i and  put  it  into  the  pot  again  with  half  a pound  of  bar- 
i ley,  four  or  five  heads  of  celery  wafhed  clean  and  cut 
i,  fmall,  a large  onion,  a bundle  of  fweet  herbs,  a little 
1,  parfley  chopped  fmall,  and  a few  marigolds.  Let  this 
1:  boil  an  hour.  Take  a cock  or  large  fowl,  clean  picked 
I and  wafhed,  and  put  into  the  pot ; boil  it  till  the  broth 
is  quite  good,  then  feafon  with  fait,  and  fend  it  to  ta- 
i ble,  with  the  fowl  in  the  middle.  This  broth  is  very 
I good  without  the  fowl.  Take  out  the  onion  and  fweet 
herbs,  before  you  fend  it  to  table. 

Some  make  this  broth  with  a Iheep’s  head  Inftead  of 
; a leg  of  beef,  and  it  is  very  good  ; but  you  muft  chop 
the  head  all  to  pieces.  The  thick  flank  (about  fix 
pounds  to  fix  quarts  of  water)  makes  good  broth;  then 
put  the  barley  in  with  the  meat,  firft  ikini  it  well,  boil 
1 it  an  hour  very  foftly,  then  put  in  the  above  ingredients, 
with  turnips  and  carrots  clean  feraped  and  pared,  and 
cut  in  little  pieces.  Boil  all  together  foftly>  till  the 
broth  is  very  good  ; then  feafon  it  with  fait,  and  fend 
it  to  table,  with  the  beef  in  the  middle,  turnips  and 
; aaiTots  round,  and  pour  the  broth  over  all. 

To  make  hodge-^podge. 

Take  a piece  of  beef,  fat  and  lean  together  about  a 
pound,  a pound  of  veal,  a pound  of  feraig  of  mutton,  cut 
all  into  little  pieces,  (tt  it  on  the  fire,  with  two  quarts  of 
w^ter,  an  outice  of  barley,  aa  onion,  a liule  bundle  of 
N fweet 
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fvveet  herbs,  three  or  four  heads  of  celery  wafhed  clean 
•and  cut  fmall,  a little  mace,  two  or  three  cloves,  fome 
whole  pepper,  tied  all  in  a muflin  rag,  and  put  to  the  meat 
three  turnips  pared  and  cut  in  two,  a large  carrot  ferap. 
ed  clean  and  cut  in  fix  pieces,  a little  lettuce  cut  fmall. 
put  all  in  the  pot  and  cover  it  clofe.  Let  it  ftew  very 
foftly  over  a How  fire  five  or  fix  hours;  take  out  the 
Ipme,  fvveet  herbs,  and  onion,  and  pour  all  into  a foup- 
and  fend  it  to  table;  firft  feafon  it  with  fait. 
Halt  a pint  of  green  peafe,  when  it  is  the  feafon  for 
them,  is  very  good.  ]f  you  let  this  boil  fafi,  it  will 
waile  too  much  ; therefore  you  cannot  do  it  too  flow, 
if  It  does  but  fimmer.  All  other  flews  you  have  in  the 
loregoing  chapter ; and  foups  in  the  chapter  of  Lent. 


Y<?  pocket  -foup. 

Take  a leg  of  veal,  flrip  off  all  the  flein  and  fat,  then 
take  all  the  mufcular  or  flefliy  parts  clean  from  the 
■bones.  Boil  this  flefli  in  three  or  four  gallons  of  water 
till  It  comes  to  a flrong  gelly,  and  that  the  m^eat  is  good 
lor  nothing.  Be  fare  to  keep  the  pot  clofe  covered, 
and  not  to  do  too  fall ; take  a little  out  in  a fpoon  now 
then,  and  when  you  find  it  is  a good  rich  gelly, 
flrain  it  through  a fieve  into  a clean  earthen  pan.  When 
Jt  IS  cold,  take  off  all  the  fkum  and  fat  from  the  top, 
then  provide  a large  deep  ftew-pan  with  water  boiling 
over  a ftove,  then  take  fome  deep  china  cups,  or  well- 
glazed  earthen  ware,  and  fill  thefe  cups  with  the  o-ellv, 
which  you  muft  take  dear  from  the  fettling  at  th?bot- 
tom,  and  fet  them  in  the  ftew-pan  of  water.  Take 
great  care  that  none  of  the  water  gets  into  the  cups; 
if  it  does,  it  will  fpoil  it.  Keep  the  water  boiling 
gently  all  the  time  till  the  gelly  becomes  as  thick  as 
glue,  take  them  out,  and  let  them  ftand  to  cool,  and 
then  turn  the  glue  out  into  fome  new  coarfe  flannel, 
which  draws  out  all  the  moifture,  turn  them  in  fix  or' 
eight  hours  on  frefh  flannel,  and  fo  do  till  they  are  quite 
dry.  Keep  it  in  a dry  warm  place,  and  in  a little  time 
It  will  be  like  a dry  hard  piece  of  glue,  which  you  may 
carry  in  your  pocket  without  getting  any  harm.  The  beft- 
way  15  to  piu  it  i;ito  little  tin-boxes.  When  you  ufe  it, 

‘ boil 
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boil  about  a pint  of  water,  and  pour  it  on  a piece  of  glue 
about  as  big  as  a (inall  walnut,  ftirring  it  all  the  time 
till  it  is  melted.  Seafon  with  fait  to  your  palate  ; and 
I if  you  chufe  any  herbs  or  fpice,  boil  them  in  the  water 
I firft,  and  then  pour  the  water  over  the  glue. 

T(7  make  portable  foup» 

Take  two  legs  of  beef,  about  fifty  pounds  weight,* 

: taVe  off  all  the  fkin  and  fat  as  well  as  you  can,  then 
take  all  the  meat  and  finews  clean  from  the  bones,  which' 

1 meat  put  into  a large  pot,  and  put  to  it  eight  or  nine 
; gallons  of  foft  water;  firll  make  it  boil,  then  put  in* 
twelve  anchovies,  an  ounce  of  mace,  a quarter  of  an* 
ounce  of  cloves,  an  ounce  of  whole  pepper  black  and" 
white  together,  fix  large  onions  peeled  and  cut  in  two, 

' a little  bundle  of  thyme,  fweet- marjoram  and  winter- 
i'  fhvoury,  the  dry  hard  cruft  of  a twopenny  loaf,  ftir  ilf 
! all  together  and  cover  it  clofe,  lay  a weight  on  the  co- 
li  ver  to  keep  it  clofe  down,  and  let  it  boil  loftly  for  eight 
t or  nine  hours,  then  uncover  it  and  ftir  it  together  ; co-‘ 
ver  it  clofe  again,  and  let  it  boil  till  it  is  a very  rich 
1 good  gelly,  which  you  will  know  by  taking  a little  out? 
j now  and  then,' and  letting  it  cool.'  When  you  think  it 
i is  a thick  gelly,  take  it  off,  flrain  it  through  a coarfe 
^hair  bag,  and  prefs  it  hard;  then  drain  it  through  a 
hair  fieve  into  a large  earthen' pan  ; when  it  is  quite- 
, cold,  take  off  the  fhum  and  fat,  and  take  the  fine  gelly 
clear  from  the  fettllngs  at  bottom,  and  then  put  the 
gelly  into  a large  deep  well  tinned  ftevv-pan.  Set  it 
' over  a ftove  with  a flow  fire,  keep -ftirring  it  often,  and 
: take  great  care  it  neither  flicks  to  the  pan  or  burns. 

When  you  find  the  gelly  very  ftiff  and  thick,  as  it  wilb 
- be  in  lumps  about  the  pan,  take  it  out,  and  put  it  into 
I large  deep  china  cups,  or  well  gkzed  earthen  ware.- 
Fill  the  pan  two-thirds  full -of  water,  and  when  the  wa- 
i ter  boils,  fet  in  your  cups.  Be  fure  no  w'ater  gets  into* 
! the  cups,  ai-d  keep  the  water  boiling  foftly  all  the  time 
i till  you  find  the  gelly  is  like  a fliff  glue  ; take  out  the 
I cups,  and  when  they  are  cool,  turn  out  the  glue  into  a 
) coarfe  new*  flannel.  Let  it  ly  eight  or  nine  hours,  keep-* 
I ing  it  in  a dry  warm  place,  and  turn  it  on  frefli  flannel 
N 2-  till- 
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?I1I  it  is  quite  dry,  and  the  glue  will  be  quite  hard  ■ 
put  it  into  clean  new  Hone  pots,  keep  it  clofe  covered-  j 
from  dud  and  dirt,  in  a dry  place,  and  where  no  damp  ' 
can  come  to  it.  j 

When  you  ufe  it,  pour  boiliag  water  on  it,  and  ftir 
it  all  the  time  till  it  is  melted.  Seafon  it  with  fait  to 
your  palate.  A piece  as  big  as  a large  walnut  will  make 
a pint  of  water  very  rich  ; but  as  to  that,  yon  are  ta 
make  it  as  good  as  you  pleafe  ; if  for  foup,  fry  a French. 
3oll  and  lay  it  in  the  middle  of  the  dith,  and  when  the 
glue  is  diflblved  in  the  water,  give  it  a boll  and  pour  it 
into  a difh.  If  you  chufe  it  for  change,  you  may  boil 
»:ither  rice  or  barley,  vermicelli,  celery  cut  fmall,  or  j 
truflles  or  morels  ; but  let  them  be  very  tenderly  boiled 
in  the  water  before  you  ftir  in  the  glue,  and  then  give 
St  a boil  all  together.  You  may,  when  you  would  have 
it  very  fine,  add  force-meat  balls,  cocks-combs,  or  a 
palate  boiled  very  tender,  and  cut  into  little  bits  ; but 
it  will  be  very  rich  and  good  v.’ithout  any  of  thefe  in- 
gredients. 

If  for  gt^vy,  pour  the  boiling  water  on  to  what 
quantity  yon  think  proper ; and  when  it  is  diffolved,  add 
what  ingredients  you  pleafe,  as  in  other  fauces.  'Fhis 
is  only  in  the  room  of  a rich  good-gravy.  You  may 
niake  your  fauce  cither  weak  or  ftrong,  by  adding  more 
or  lefs.  I' 

Ru/ej  to  Is  ohferved  in  making  foups  or  hroths. 

First  take  great  care  the  pots  or  fauce-pans  and  co- 
vers be  very  clean  and  free  from  all  greafe  and  fand,  and 
that  they  be  well  tinned,  for  fear  of  giving  the  broths 
and  foups  any  braffy  tafte-  If  you  have  time  ftew  it  as 
foftly  as  you  can,  it  will  both  have  a finer  flavour,  and 
the  meat  wiii  be  tenderer.  But  then  obferve,  w’hen  you 
make  foups  or  broths  for  prefent  ufe,  if  it  is  to  be  done  i 
foftly,  don^t  put  much  more  water  than  you  intend  to 
have  fbup  or  broth  ; and  If  you  have  the  Convenience  of 
an  earthen  pan  or  pipkin,  fet  it  on  wood  embers  till  it 
boils,  then  fkim  it,  and  put  in  your  feafoning  ; cover  it 
clofe,  and  fet  it  on  embers,  fo  that  it  may  do  very 
foftly  for  fome  time,  and  both  the  meat  and  broths  will 
be  delicious.  You  muft  obferve  in  all  broths  and  foups 

that 
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that  ons  thing  does  not  tafte  more  than  another ; but 
that  the  taile  be  equal,  and  it  has  a fine  agreeable  re- 
lifh,  according  to  what  you  defign  it  for  ; and  you  mutt 
be  fu re  that  all  the  greens  and  herbs  you  pul  in  be 
cleaned,  waftied,  and  picked^ 


G H A P.  'vir. 

Of  Pudding  s.  » 


i 

An  oat  pudding  to  hake*- 

OF  oats  decorticated  take  two  pounds,  and  cf  new 
milk  enough  to  drown  it,  eight  ounces  of  raifms 
I of  the  fun  Honed,  an  equal  quantity  of  currants  neatly 
picked,  a pound  of  fweet  fuet  finely  Hired,  fix  new  laid 
I nutmeg,  and  beaten  ginger 

1 and  fait ; mix  it  all  well  together  j it  will  make  a bet- 
Ij  ter  pudding  than  rice. 

j 

'!  Tc  make  a calf^s-fiot  pudding* 

Wk  Tax-^  of  calves  feet  one  pound  minced  very  fine,  the 
jrfat  and  the  brown  to  be  taken  out,  a pound  and  a half 
i of  fuet,  pick  off  all  the  ildii  and  Hired  it  fmall,  fix  eggs, 
!■  but  half  the  whites,  beat  them  well,  the  crumb  of  a 
halfpenny  roll  grated,  a pound  of  currants  clean  picked 
and  vvafiied,  and  rubbed  in  a cloth  ; milk,  as  much  as 

iwlll  mol-lten  it  with  eggs,  a handful  of  flour,  a little 
fait,  nutmeg,  and  fugar,  to  feafon  it  to  your  tafte.  Boli 
it  nine  hours  with  your  meat  ; w'hen  it  is  done,  lay  it 

I in  your  difh,  and  pour  melted  butter  over  it.  It  is  ve- 
ry good  with  vvhite  wine  and  fugar  in  the  butter. 

make  a pith  pudding* 

Take  a quantity  of  the  pith  of  an  ox,  and  let  it  he 
: aVl  night  in  water  to  foak  out  the  blood  ; the  next 
morning  Hrip  it  out  of  the  fkin,  and  beat  it  with  the 
back  of  a fpoon  in  orange-water  till  it  i:;  as  fine  as  pap;’ 
i N 5 ' then 
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then  take  three  pints  of  thick  cream,  and  boll  in  it  9 
two  or  three  blades  of  mace,  a nutmeg  quartered,  a 1 
ftick  of  cinnamon  ; then  take  half  a pound  of  the  beft  1 
Jordan  almonds  blanched  in  cold  water,  then  beat  them  J 
with  a little  of  the  cream,  and  as  it  dries  put  in  more  1 
cream  ; and  when  they  are  all  beaten,  ftrain  the  cream  .| 
from  them  to  the  pith  ; then  take  the  yolks  of  ten  eggs,  J 
the  whites  of  but  two,  beat  them  very  well,  and  put  J 
them  to  the  ingredients  : take  a fpoonful  of  grated  1 
bread,  or  Naples  bifeuit,  mingle  all  thefe  together,  with 
half  a pound  of  fine  fugar,  and  the  marrow  of  four  ■! 
' iarge  bones,  and  a little  fait ; fill  them  in  a fmall'  ox  or  ij 
hog’s  guts,  or  bake  it  in  a dilh,  with  a puff-pafte  un- 
der  it  and  round  the  edges, 

Ta  ?7iake  a marronu  pudding. 

Take  a quart  of  cream,  and  three  Naples  bifeuits,  a 
iiutineg  grated,  the  yolks  of  ten  eggs,  the  whites  of 
five  well  beat,  and  fugar  to  your  tafte  ; mix  all  well  to-' 
gether,  and  put  a little  bit  of  butter  in  the  bottom  of 
your  fauce-pan,  then  put  in  your  ftuff,  fet  it  over  thej 
fire,  and  ftir  it  till  it  is  pretty  thick,  then  pour  it  into  ® 
your  pan,  with  a quarter  of  a pound  of  currants  that  S 
have  been  plumped  in  hot  water,  ftir  it  together,  and  ‘.n 
iet  it  ftand  all  night.  The  next  day  make  fome  fine  « 
pafte,  and  lay  at  the  bottom  of  your  difh,  and  round  «' 
the  edges  ; when  the  oven  is  ready,  pour  in  your'ftufF,j|| 
and  lay  long  pieces  of  marrow  on  the  top.  Half  an  1 
hour  will  bake  it.  You  may  ufe  the  ftuff  when  cold,  w 

A lolled  fuet  pudding,  3 

Take  a quart  of  milk,  a pound  of  fuet  fhred  fmall,. 
four  eggs,  two  fpoonfuls  of  beaten  ginger,  or  one  of  9 
beaten  pepper,  a tea-fpoonful  of  fait;  mix  the  eggs  a 
and  flour  with  a pint  of  the  milk  very  thick,  and  with 
the  feafoning  mix  in  the  reft  of  the  milk  and  the 
fuet.  Let  your  batter  be  pretty  thick,  and  boil  it  tw’O 
hours. 

A lolled  p'lmh  pudding. 

Take  a pound  of  fuet  cut  in  little  pieces,  not  too 
fiiie,  a pound  of  currants  and  a pound  of  raifins  ftoned. 
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eight  eggs,  half  the  whites,  the  crumb  of  a penny  loaf 
I grated  fine,  half  a nutmeg  grated,  and  a tea-fpoonfui 
of  beaten  ginger,  a little  fait,  a pound  of  flour,  a pint 
of  milk  ; beat  the  eggs  firft,  then  half  the  milk,  beat 
I them  together,  and  by  degrees  ftir  in  the  flour  -and 
I bread  together,  then  the  fuet,  fpice,  and  fruit,  and  as 
i much  milk  as  will  mix  it  well  together  very  thick.  Boil 
I;  it  five  hours. 


A TorkJJnre  pudding, 

! Take  a quart  of  milk,  four  eggs,  and  a little  fait, 
!i  make  it  up  into  a thick  batter  with  flour,  like  a pan- 
i cake  batter.  You  muft  have  a good  piece  of  meat  at 
|;  the  fire,  take  a ftew-pan  and  put  fome  dripping  in,  fet 
ji  it  on  the  fire ; when  it  boils,  pour  in  your  pudding,  let 
i it  bake  on  the  fire  till  you  think  it  is  nigh  enough,  then 
|;  turn  a plate  upfide  down  in  the  dripping-pan,  that  the 
i dripping  may  not  be  blacked,  fet  your  ftew-pan  on  it 
li  under  your  meat,  and  let  the  dripping  drop  on  the  pud- 
: ding,  and  the  heat  of  the  fire  come  to  it,  to  make  it  of 
a fine  brown.  When  your  meat  is  done  and  fent  to  ta- 
1 ble,  drain  all  the  fat  from  your  pudding,  and  fet  it  on 
.1  the  fire  again  to  dry  a little  ; then  Aide  it  as  dry  as  you 
; can  into  a difh,  melt  fome  butter,  and,  pour  it  into  a 
(■cup,  and  fet  it  in  the  middle  of  the  pudding.  It  is  an 
j excellent  good  pudding  ; the  gravy  of  the  meat  eat» 

1 well  with  it. 


A Jieak  pudding. 


Make  a good  cruft,  with  fuet  ftired  fine  with  flour 
j and  mix  it  up  with  cold  water.  Seafon  with  a little 
I fait,  and  make  a pretty  ftiff  cruft,  about  two  pounds  of 
f^uet  to  a quarter  of  a peck  of  flour.  Let  your  fteaks 
; be  either  beef  or  mutton,  well  feafoned  with  pepper  and 
fait,  make  It  up  as  you  do  an  apple  pudding,  tie  it  in  a 
I cloth,  and  put  it  into  the  water  boiling.  If  it  be  a 
[ large  pudding,  it  will  take  five  hours,  if  a ftnall  one 
I three  hours.  This  is  the  beft  cruft  for  an  apple  pud-. 

I ding.  Pigeons  eat  well  this  w'ay. 


152 


TH'E  ART' OF  COOKE  RY 


A vermicelli  pudding  <voith  tnurro^. 

First' make  your  vermicelli' ; take  the  yolks  of  tw>^ 
c-ggs,  and  mix  it  up  with  juft  as  much  flour  as  willi 
make  it  to  a ftiff  pafte,  roll  it  out  as  thin  as  a wafers 
let  it  lie  to  dry  till  you  can  roll  it  up  clofe  without  break-- 
ihg,  then  with  a fliarp  knife  cut  it  very  thin,  beginning': 
aAhe  little  end.  Have  ready  fome  water  boiling,  into 
which  throw  the  vermicelli  ; let  it  boil  a minute  or  two 
at  moft  ; then  throw  It  Into  a fieve,  have  ready  a pound, 
of  marrow,  lay  a layer  of  marrow  and  a layer  of  vermi- 
celli, and  fa  on,  till  all  is  laid  in  the  difh.  When  it  Is 
a little  cool,  beat  it  up  very  well  together,  take  ten 
eggs,  beat  them  and  mix-  them  with  the  other,  grate 
the  crumb  of  a penny  loaf,  ^ and  mix  it  with  a gill  of 
fack,  brandy,  or  a little  rofe  water,  a tea-fpoonful  of< 
fait,  a fmall  nutmeg  grated,. a little  grated  lemon-peel, 
two  large  blades  of  mace  well  dried  and  beat  fine,  half 
a pound  of  currants  clean  wafhed  and  picked,  half  a- 
pound  ofraifins  ftoned,  mix-' all  well  together,  and  fweet- 
en  to  your  palate  ; lay  a good  thin  cruft  at  the  bottom- 
and  fides  of  the  difti,  pour  in  the  ingredients,  and  bake 
it  an  hour  and  a half  in  an  oven  not  too  hot.  You  may 
either  put  marrow  or  beef-fuet  Hired  fine,  or  a pound 
of  butter,  which  you  pleafe.  When  it  comes  out  of 
the  oven,.ftrew  fome  fine  fugar  over  it,  and  fend  it  to 
table.  You  may  leave  out  the  fruit,  if  you  pleafe,  and' 
you  may  for  change  add  half  an  ounce  of  citron,  and- 
haif  an  ounce  of  candied  orange-peel  fhred  fine. 

Suet- dumplings. 

Take  a pint  of  milk,  four  eggs,  a pound  of  fuef, 
aad  a pound  of  currants,  two  tea-fpoonfuls  of  fait, 
three  of  gitiger  ; firft  take  half  the  milk,  and  mix  it: 
like  a thick  batter,  then  put  the  eggs,  and  the  fait  and- 
ginger,  then  the  reft  of  the  milk  by  degrees,  with  the 
fuet  and  currants,  and  flour  to  make~it  like  a light 
pafte.  When  the  water  boils,  make  them  in  rolls  as 
big  as  a large  turkey’s  egg,  with  a little  flour,  then 
flat  them,  and  throw  them  into  boiling  w'ater.  Move 
them  foftly,  that  they  don’t  ftick  together,  keep  the- 

water 
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water  boiling  all  the  time,  and  half  an  hour  will  boll 
them. 

I An  Oxford  pudding, 

A quarter,  of  a pound  of  bifcuit  grated,  a quarter 
of  a pound  of  currants  clean  wafhed  and  picked,  a* 
quarter  of  a pound  of  fuet  fhred  fmall,  half  a large 
fpoonful  of  powder  fugar,  a very  little  fait,  and  fome 
grated  nutmeg  ; mix  all  well  together,  then  take  two 
yolks  of  eggs,  and  make  it  up  in  balls  as  big  as  a tur- 
key’s egg.  Fry  them  in  frefh  butter  of  a 6ne  light 
fl  brown  ; for  fauce  have  melted  butter  and  fugar,  with 
ll  a little  fack  or  white  wine.  You  muft  mind  to  keep  the 
:j  pan  (haking  about,  that  they  may  be  all  of  a fine  light 
brown. 

All  other  puddings  you  have  in  the  Lent  chapter. 

Ruler  to  he  ohferved  in  making  puddingt^  &.C. 

" In  boiled  puddings  take  great  care  the  bag  or  cloth 
jbe  very  clean,  not  foapy,  but  dipped  in  hot  water,  and 
j well  floured;  if  a bread  pudding,  tic  it  loofe  ; if  a 
batter  pudding,  tie  it  clofe,  and  be  fure  the  water  boils 
1 when  you  put  the  pudding  in,  and  you  fhould  move 
t the  puddings  in  the  pot  now  and  then,  for  fear  tVey 
I flick.  When  you  make  a batter-pudding,  firfl  mix  the 
' flour  well  with  a little  milk,  then  put  in  the  ingredients 
by  degrees,  and  it  will  be  fmooth,  and  not  have  lumps  ; 
i but  for  a plain  batter-pudding,  the  bell  way  is  to 
1 drain  It  through  a coarfe  hair-  fieve,  that  it  may  neither 
i have  lumps  nor  the  treadles  of  the  eggs  ; for  all  other 
! puddings  drain  the  eggs  when  they  are  beat.  If  you 
I boil  them  in  woodea  bowls  or  china  difhes,  butter  the 
! infide  before  you  put  in  your  batter,  and,  for  all  baked 
( puddings,  butter  the  pan  or  difli  before  the  pudding  is 
' put  in. 


CHAP. 
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CHAR  vm. 


Of  Pie  s . 


7c  7nakf  a very  fine  fweet  la7?ih  or  wal  pie.- 

Season  your  iamb  with  fa]t,-pepper»  cloves,  mace,-, 
and  nutmeg,  all  beat  fine  to  your  palate.  Cut  your 
lamb  or  veal  into  little  pieces,  make  a. good  puff-pafte 
€rull,  lay  it  into  your  di(h,  then  lay  in  your  meat,  ftrevv 
on  it  feme  ftoned  raifins  and  currants  clean  waflied,  and 
Tome  fugar  ;;  then  lay  on  it  fome  force-meat  b?Jls  made: 
fweet,  and  in  the  fummerfome  artichoke-bottoms  boil- 
ed, and  fcalded  grapes  in  the  winter.  Boil  Spanlfn  po- 
tatoes cut  in  pieces,  candied  citron,  candied  orange,., 
and  lemon  peel,  and  three  or  four  blades  of  mace  ; put 
butter  on  the  top,  clofe  up  your  pie,  and  bake  it.  Have 
ready,  ^gainfl  it  comes  out  of  the  oven,  a caudle  made- 
thus  ; take  a pint  of  white  wine,  and  mix  in  the  yolks 
of  three  eggs,  ftlr  It  well  together  over  the  fire,  one  w^ay. 
all  the  tline,  till  it  is  thick.;  then  take  it  oif,  fiir  in  fii— 
gar  enough  to  fwceten  it,  and  fqueeze  in  the  juice  of  a 
lemon  ; pour  it  hot  into  your,  pie,  and  clofe  it  up  again, 
bend. it  hot  to  tabic.. 

To  make  a pretty  fweet  lamh  or  veal  pie. 

First  make  a good  cruft,  butter  the  diih,  and  lay- 
in  your  bottom  and  fide  cruft  ; then  <cut  your  meat  into 
fmall  pieces  feafoiT  with  a very  little  fait,  fome  macc 
and  nutmeg  beat  fine,  and  ftrewed  over  ; then  lay  a 
layer  of  meat,  and  drew  according  to  your  fancy^  fornc 
currants  clean  waflred  and  picked,  and  a few  raifins  - 
honed,  all  over  the  meat ; l^y  another  layer  of  meat, 
put  a little  butter  at  the  top,  and  a little  water,  juft’ 
enough  to  bake  it,  and  no  more.  Have  ready,  againft- 
it  comes  out  of  the  oven,  a white-wine  caudle  made 
very  fwTet,.and  fend  it  to  table  hot. 
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A favoury  veal  pie. 

Take  a breaft  of  veal,  cut  it  into  pieces,  feafoa  it 
with  pepper  and  fait,  lay  it  all  into  your  cruft,  boil  fix 
or  eight  eggs  hard,  take  only  the  yolks,  put  them  into 
the  pie  here  and  there,  fill  your  dllh  alinofl  full  of  wa- 
ter, put  on  the  lid,  and  bake  it  w’ell. 

To  make  a favoury  lamb  or  veal  pie. 

Make  a good  puff-pafte  cruft,  cut  your  meat  Into 
pieces,  feafon  it  to  yoisr  palate  with  pepper,  fait,  rnace^ 
cloves,  and  nutmeg  finely  beat  ; lay  it  into  your  cruft 
•with  a lew  lamb  ftones  and  Ivveetbreads  feafoned  as  your 
jneat,  alfo  fome  oyfters  and  force-meat  balls,  hard  yolks 
ot  eggs,  and  the  tops  of  afparagus  two  inches  long, 
firft  boiled  green  ; put  butter  all  over  the  pie,  put  on 
the  lid,  and  fet  it  in  a quick  oven  an  hour  and'a  half, 
and  then  have  ready  the  liquor,  madcLthus  : take  a pint 
of  gravy,  the  oyfter-liquor,  a gill  of  red  wine,  and  a 
little  grated  nutmeg;  mix  all  together  with  the  yolks 
of  two  or  three  eggs  beat,  and  keep  it  ftirring  one*  w'ay 
all  the  time.  When  it  boils,  pour  it  into  your  pie,;  put 
on  the  lid  again.  Send  it  hot  to  table.  You  muft  make 
liquor  according  to  your  pic. 

To  make  a calfj  foot  pic. 

First  fet  four  calves  feet  on  in  a fauce-pan  in  three 
quarts  of  water,  with  three  or  four  blades  of  mace  ; 
let  them  boil  foftly  till  there  is  about  a pint  and  a half, 
then  take  out  your  feet,  ftrain  the  liquor,  and  make  a 
good  cruft  ; cover  your  difti,  then  pick  off  the  flefh  from 
the  bones,  lay  half  in  the  difh,  drew  half  a pound  of 
currants  dean  walked  and  picked  over,  and  half  a pound 
of  raifins  ftoned  ; lay  on  the  reft  of  the  meat,  then  fKim 
the  liquor,  fweeten  it  to  the  palate,  and  put  in  half  a 
pint  of  white  wune  ; pour  it  into  the  difti,  put  on  your 
lid,  and  bake  it  an  hour  and  a half. 

To  make  an  oHve^  pie^ 

Make  ypur  cruft  ready,  then  take  the.  thin. collops  of 
:nc  b^ft  end  of  a leg  oi  veal,  as  many  as  you  think  will 
all  your  pic  ; hack  them  with  the  back  of  a knife,  and 

fcafcn 


1515  THE  ART  OF  COOKERY 

feafon  them  with  fait,  pepper,  cloves,  and  mace  : wafh 
over  your  collops  with  a bunch  of  feathers  dipped  in 
eggs,  and  have  in  readincfs  a good  handful  of-  fweet 
herbs  Ihred  fmall.  The  herbs  mufl.  be  thyme,  pardey, 
and  fpinage,  the  yolks  of  eight  hard  eggs  minced,  and 
a few  oyfters  parboiled  and  chopped,  fome  beef-fuet 
hired  very  line  ; mix  thefe  together,  and  ftrew  them 
over  your  collops,  then  fprinkle  a little  orange  flower 
water  over  them,  roll  the  collops  up  very  clofe,  and-lay 
them  in  your  pie,  llrewing  the  feafoning  over  what  is 
left,  put  butter  on  the  top,  and  clofe  your  pie.  When 
it  comes  out  of  the  oven,  have^ready  fome  gravy  hot, 
and  pour  into  your  pic,  one  anchovy  diflblved  in  the 
gravy  ; pour  it  in  boiling  hot.  Vou  may  put  in  arti- 
choke-bottoms and  chefnuts,  if  you  pleafe.  You  may 
leave  out  the  orange-flower  water,  if  you  don’t  like  it. 

To  feafon  an  egg- pie. 

Boil  twelve  eggs  hard,  and  flired  them  with  one 
pound  of  beef-fuet,  or  marrow,  Ihrcd  fine.  Seafon  them 
with  a little  cinnamon  and  nutmeg  beat  fine,  one  pound 
of  currants  clean  waflied  and  picked,  two  or  three  fpoon- 
fuls  of  cream,  and  a little  fack  and  rofe-water  mixed  all 
together,  and  fill  the  pie.  When  It  is  baked,  ftir  in  half 
a pound  of  frcfli  butter,  and  the  juice  of  a lemon. 

To  make  a vtuttonfie. 

Take  a loin  of  mutton,  take  off^  the  fkin  and  fat  of 
the  infide,  cut  into  fteaks,  feafon  it  well  with  pepper 
and  fait  to  your  palate;  lay  it  into  your  cruft,  fill  it, 
pour  in  as  much  water  as  will  almoft  fill  the  dllh  y then 
put  on  the  cruft,  and  bake  It  well. 

heeffieak  pk. 

Take  fine  rump-ft-eaks,  beat  them  with  a rolling-pin, 
then  feafon  them  with  pepper  and  fait,  according  to 
your  palate.  Make  a good  cruft,  lay  in  your  fteaks, 
fill  your  difh,  then  pour  in  as  much  water  as  aVIU  h^lf 
fill  the  difti.  Put  oh  the  cruft,  and  bake  it  well. 
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A ham  pie» 

Take  feme  cold  boiled  ham,  and  flice  It  about  half 
an  inch  thick,  make  a good  cruft,  and  thick,  cTver  the 
dlih,  and  lay  a layer  of  ham,  ftrake  a little  pepper  over 
It,  then  take  a large  young  Fowl  clean  picked,  gutted, 
walked,  and  finged  ';  put  a little  pepper  and  fait  in  the 
belly,  and  rub  a very  little  fait  on  the  outlide  ; lay  the 
Fowl  on  the  ham,  boil  Tome  eggs  hard,  put  in  the  yolks, 
and  cover  all  with  ham,  then  lhake  fome  pepper  on  the 
ham,  and  put  on  the  top  cruft.  Bake  it  well,  have 
ready  when  it  comes  out  of  the  oven  fome  very  rich  beef 
gravy,  enough  to  fill  the  pie ; lay  on  the  cruft  again, 
and  fend  it  to  table  hot.  A frefti  ham  A^’ill  not  be  fo 
tender;  fo  that  I always  boil  my  ham  one  day  and  bring 
it  to  table,  and  the  next  day  make  a pie  of  it.  It  does 
better  than  an  unboiled  ham.  If  you  put  two  large 
fowls  in,  they  will  make  a fine  pie  ; but  that  is  accord- 
ing to  your  company,  more  or  lefs.  The  larger  the 
pie,  the  firier  the  meat  eats.  The  cruft  muft  be  the 
fame  you  make  for  a venifon  pafty.  You  Ihould  pour  a 
little  ftrong  gravy  into  the  pie  when  you  make  it,  juft 
to  bake  the  meat,  and  then  fill  it  up  when  it  comes  out 
of  the  oven.  ' Boil  fome  trutHes  and  morels  and  put  in- 
to the  pie,  w’hich  is  a great  addition,  and  fome  frelh 
iinufhrooms,  or  dried  ones.  ' 


Yi?  ?fiake  a pigeon  pie,. 

Make  a puff-pafte  cruft,  cover  your  dlft),  let  your 
pigeons  be  very  nicely  picked  and  cleaned,  feafon  them 
with  pepper  and  fait,  and  put  a good  piece  of  fine  frefh 
butter,  with  pepper  and  fait,  in  their  bellies  ; lay  them 
in  your  pan,  the  necks,  gizzards,  livers,  pinions,  and 
hearts,  lay  between,  wuth  the  yolk  of  a hard  egg,  and 
beef  fteak  in  the  middle  ; put  as  much  water  as  will  al- 
moft  fill  the  difh,  lay  on  the  top-cruft,  and  bake  it  well. 
This  is  the  beft  way  to  make  a pigeon  pie  ; but  the 
French  fill  the  pigeons  with  a very  high  force-meat,  and 
lay  force-meat  balls  round  the  infide,  with  afparagus- 
tops,  artichoke-bottoms,  mufhrooms,  truffles  and  mo 
rels,  and  feafon  high  ; but  that  is  according  to  different 
l^alaies. 
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To  make  a giblet  pie. 

Take  two  pair  of  giblets  nicely  cleaned,  put  all  but 
tbc  livers  Into  a fauce-pan,  with  two  quarts  of  water, 
twenty  corns  of  whole  pepper,  three  blades  of  nnace, 
a bundle  of  fvveet  herbs,  and  a large  onion  ; cover  them 
clofe,  and  let  them  ftew  very  foftly  till  they  are  quite 
tender,  then  have  a good  cruft  ready,  cover  your  di(h, 
lay  a fine  rump  fteak  at  the  bottom,  feafoned  with  pep- 
per and  fait  ; then  lay  in  your  giblets  with  the  livers, 
and  drain  the  liquor  they  were  dewed  in.  Seafon  it 
with  fait,  and  pour  into  your  pie;  put  on  the  lid,  and 
bake  it  an  hour  and  a half. 

To  make  a duck  pie*  ^ 

Make  a puff-pade  cruft,  take  two  ducks,  fcald  them 
and  make  them  very  clean,  cut  off  the  feet,  the  pinions, 
the  neck,  and  head,  all  clean  picked  and  fcaldcd,  with 
the  gizzards,  livers,  and  hearts  ; pick  out  all  the  fat  of 
the  infide,  lay  a cruft  all  over  the  difti,  feafou  the  ducks 
with  pepper  and  fait,  infide  and  out,  lay  them  in  your 
difti,  and  the  giblets  at  each  end  feafoned  : put  in  as 
much  w’ater  as  will  almoft  fill  the  pie,  lay  on  the  cruft, 
and  bake  it,  but  not  too  much. 

To  make  a chicken  pie. 

Make  apuff-pafte  cruft,  take  two  chickens,  cut  them 
to  pieces,  fcafon  them  with  pepper  and  fait,  a little 
ieatcu  mace,  lay  a force-meat  made  thus-round  the  fide 
of  the  difti : take  half  a pound  of  veal,  half  a poiuid  of 
fuet,  beat  them  quite  fine  in  a marble  mortar,  with  as 
many  crumbs  of  bread  ; feafon  it  with  a very  little  pep- 
per and  fait,  an  anchovy  with  the  liquor,  cut  the  an- 
chovy to  pieces,  a little  lemon-peel  cut  very  fine  and 
ftircd  fmall,  a very  little  thyme,  mix  all  together  with 
the  yolk  of  an  egg,  make  fome  into  round  balls,  about 
twelve,  the  reft  lay  round  the  difti.  Lay  in  one  chic- 
ken over  the  bottom  of  the  difti,  take  two  fweetbreads, 
cut  them  into  five  or  fix  pieces,  lay  them.all  over,  feafon 
them  with  pepper  and  fait,  ftrew  over  them  half  an 
ounce  of  truffles  and  morels,  two  or  three  artichokc- 
b«UciiiS  cut  to  pieces,  a few  cocks-coinbs,  if  you  have 
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them,  a palate  boiled  tender  and  cut  to  pieces  ; then 
lay  on  the  other  part  of  the  chicken,  put  half  a pint  of 
water  in,  and'cover  the  pie  ; bake  It  v/ell,  and  when  it 
i comes  out  of  the  oven,  fill  it  with  good  gravy,  lay  on 
the  cruft*  and  fend  it  to  table. 

r To  make  a Chejk/tre  pork  pie,  • 

i Take  a loin  of  pork,  fkin  it,  cut  it  Into  fteaks,  fea- 
I fon  It  with  fait,  nutmeg,  and  pepper;  make  a good 

[cruft,  lay  a layer  of  pork,  then  a Lv’ge  layer  of  pippins 
pared  and  cored,  a little  fugar,  enough  to  fweeten  the 
pie,  then  another  layer  of  pork  ; put  in  half  a pint  of 
I white  wine,  lay  fome  butter  on  the  top,  and  cioie  your 
, pie.  If  your  pie  bc'large,  it  will  take  a pint  of  whicc 
; wine. 

To  make  a Devonshire  fquah  pie. 

Make  a good  cruft,  cover  the  diftrall  over,  put  at 
the  bottom  a layer  of  fliced  pippins,  ftrew  over  them 
' Aime  fugar,  then  a layer  of  mutton  fteaks  cut  from  the 
loin,  well  feafoned  with  pepper  and  fait,  then  another 
layer  of  pippins  ; peel  feme  onions  and  flicc  them  thin, 
j lay  a layer  all  over  the  apples,  then  a layer  of  mutton, 

I then  pippins  and  onions,  pour  in  a pint  of  water ; fo- 
1 clofe  your  pie  and  bake  it. 

iD 

j To  make  an  ox-cheeb pie, 

; First  bake  your  ox  check  as  at  other  times,  but  not 
too  much,  put  it  in  the  oven  over  night,  and  then  it 
will  be  ready  the  next  day  ; make  a fine  puff-pafte  cruft, 

. and  let  your  fide  and  top-cruft  be  thick  ; let  your  diffe 
be  deep  to  hold  a good  deal  of  gravy,  cover  your  difti 
with  cruft,  then  cut  off  all  the  ftefti,  kernels,  and  fat 
of  the  head,  with  the  palate  cut  iu  pieces,  cut  the  meat 
. into  little  pieces  as  you  do  for  a hafh,  lay  in  the  meat, 
take  an  ounce  of  truffles  and  morels  and  throw  them 
: over  the  meat,  the  yolks  of  fix  eggs  boiled  hard,  a gill* 
of  pickled  mufhrooms,  or  frcfti  ones  is  better,  if  you 
I have  them  ; put  in  a good  many  force-meat  balls,  a 
i few  artichoke-bottoms  and  afparagus  tops,  if  you  have 
any.  Seafon  your  pie  with  pepper  and  fait  to  your  pa- 
late, and  fill  the  pie  with  the  graw  it  was  baked 
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If  the  head  be  rrghtly  feafoned  when  it  comes  ont  of 
the  oven,  it  will  want  very  little  more  ; put  on  the  lid 
and  bake  it.  W hen  the  cruft  is  done,  y«ur  pie  will  b« 
enough. 

*To  7nake  a ShropJl7ire  pie. 

First  make  a good  puff  pafle  cruft,  then  cat  two 
rabbits  to  pieces,  with  two  pounds  of  fat  pork  cut  into 
little  pieces,  feafon  both  wnth  pepper  and  ftdt  to  your 
liking,  then  cover  your  difh  with  cruft,  and  lay  in  your 
rabbits.  Mix  the  pork  with  them,  take  the  livers  of 
the  rabbits,  parboil  them,  and  beat  them  in  a mortar, 
with  as  much  fa.t  bacon,  a little  fweet  herbs,  and  feme 
oyfters,  if  you  have  them.  Seafon  with  pepper,  fah., 
and  nutmeg  ; mix  it  up  with  the  yolk  of  an  egg,  and 
make  it  into  balls.  Lay  them  here  and  there  in  your 
pie,  fome  artichoke-bottoms  cut, in- dice,  and  cocks- 
combs, if  you  have  them  ; grate  a fmall  nutmeg- over 
the  meat,  then  pour  in  half  a pint  of  red  wine,  and  half 
a pint  of  water.  Clofe  your  pie,  and  bake  it  an  hour 
and  a half  in  a quick  oven,  but  not  too  fierce  an  oven. 

To  make  a T'orkJJoire  Chrijlmai  pie. 

First  make  a good  ftanding  cruft,  let  the  wall  and 
bottom  be  very  thick';  bone  a turkey,  a goofe,  a fowl, 
a partridge,  and  a pigeon.  Seafon  them  all  very  well, 
take  half  an  ounce  of  mace,  half  an  ounce  of  nutmegs, 
a quarter  of  an  ounce  of  cloves,  and  half  an  ounce  of 
black  pepper,  all  beat  hue  together,  two  large  fpoon- 
fuls  of  fait,  and  then  mix  them  together.  Open  the 
fowls  all  down  the  back,  and -bone  them  ; ftrft  the 
pigeon,  then  the  partridge,  cover  them  ; then  the  fowl, 
then  the  goofe,  and  then  the  turkey,  which  mu  ft  be 
large  ; feafon  them  all  well  firft,  and  lay  them  in  the 
cruft,  fo  as  it  will  look  only  like  a whole  turkey  ; then 
have  a hare  ready  cafed,  and  wiped  with  a clean  cloth. 
Cut  it  to  pieces,  that  is,  joint  it  ; feafon  it,  and  lay  it 
as  clofe  as  you  can  on  one  fide  ; on  the  other  fide  wood- 
cocks, moor-game,  and  what  fort  of  wild  fowl  you  can 
get.  Seafon  them  well,  and  lay  them  clofe  ; put  at 
ieaft  four  pounds  of  butter  into  the  pie,  then  lay  oii 
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your  lid,  which  muft  be  a very  thick  one,  and  let  it 
be  well  baked.  It  muft  have  a very  hot  oven,  and  will  . 
take  at  Icaft  four  hours. 

This  cruft  will  take  a bulhel  of  flour.  In  this  chap- 
ter you  will  fee  how  to  make  it.  Thcfe  pics  are  often  ^ 
font  to  London  in  a box  as  prefents  j therefore  tire  walls  ^ 
mull  be  well  built. 

To  make  a goofs  pie. 

Half  a peck  of  flour  will  make  the  walls  of  a goofe 
pie,  made  as  in  the  receipts  for  crufts.  Raife  your  cruft  , 
juft  big  enough  to  hold  a large  goofe  ; firft  have  a pic- 
kled dried  tongue  boilc-d  tender  enough  to  peel,  cut  oiF 
I tlie  root,  bone  a goofe  and  a large  fowl ; -take  half  a». 

I quarter  of  an  ounce  of  mace  beat  fine,  a large  tea-' 
f fpoonful  of  beaten  pepper,  three  tea-fpoonfuls  of  fait  ; 

’ mix  all  together,  feafon  your  fov^l  and  goofe  with  it, 

I then  lay  the  fowl  in  the  goofe,  and  the  tongue  in  the 
! fowl,  and  the  goofe  in  the  fame  form  as  if  whole.  Pot 
' half  a pound  of  butter  on  the  top,  and  lay  on  the  ]id„ 

This  pie  is  delicious,  either  hot  or  c6id,  w'ill  keep 
ij  a- great  while.  A flice  of  this  pic  cut  down  acrolf - 
iji  makes  a pretty  little  fidc-dilh  for  fupper. 

llp  : To  make  a venifon  paftyi 

J|  Take  ameck  and  breaft  of  venifon,  bone  it,  feafon  ft 
with  pepper  and  fait  according  to  you?  palate.  Cut  the 
breaft  in  tw'O  or  three  pieces  ; but  do  not  cut  the  fat  or 
the  neck  if  you  can  help  it.  Lay  in  the  breaft  and  ne'Ck- 
end  firll,  and  the  belt  end  of  the  neck  on  the  top,  that 
the  fat  may  be  whole  ; make  a good  rich  puff-paftc 
cruft,  let  it  be  very  thick  on  the  Tides,  a good  bottom- 
cruft,  and  thick  a-top;  cover  the  difh,  then  lay  in  your’'' 
venifon,  put  in  half  a pound  of  butter,  about  a quarter 
of  a pint  of  W'ater,  clofe  your  pafty,  and  let  it  be  baked 

I two  hours  in  a va’y  quick  oven.  In  the  mean  time,  fe:. 
on  the  bones  of  the  venifon  in  two  quarts  of  w-ater,  with 
two  or  three  blades  of  mace,  an  onion,  a littld  piece  of 
cruft  baked  crifp  and  brown,  a little  whole  pepper  ; co- 
ver it  clofe,  and  let  it  boil  fofcly  over  a flow  fire  till  above 
.half  is  wafted,  then  ftrain  it  off.  When  the  pafty  comr*; 

®ut  of  the  oven,  jift  up  the  lid,  and  nour  in  the  gravy^^ , 
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When  your  venifon  is  not  fat  enough,  take  the  fat 
of  a loin  of  mutton,  fteeped  in  a little  rape-vinegar  and 
red  wine  twenty- four  hours,  then  lay  it  on  the  top  of 
the  venifon,  and  clofe  your  pafty.  It  is  a wrong  notion 
of  fome  people  to  think  venifon  cannot  be  baked  enough, 
and  will  firil  bake  it  in  a falfe  cruft,  and  then  bake  it 
in  the  pafty  ; by  this  time  the  fine  flavour  of  the  venifon 
is  gone.  No,  if  you  w’ant  it  to  be  very  tender,  wafti 
it  in  warm  milk  and  wafer,  dry  it  in  clean  cloths  till  it 
is  very  dry,  then  rub  it  all  over  with  vinegar,  and 
bang  it  in  the  air.  Keep  it  as  long  as  you  think  pro- 
per ; it  will  keep  thus  a fortnight  good  ; but  be  fure 
there  be  no  moiftnefs  about  it ; if  there  is,  you  muft 
i3ry  it  well  and  throw  ginger  over  it,  and  it  will  keep  a 
long  time.  When  you  ufe  it,  juft  dip  it  in  lukewarm 
water,  and  dry  it.  Bake  it  in  a quick  oven  ; if  it  is  a 
large  pafty,  it  will  take  three  hours ; then  your  venifon 
will  be  tender,  and  have  all  the  fine  flavour.  The  fhoul« 
der  makes  a pretty  pafty,  boned  and  made  as  above  with 
the  mutton  fat. 

A loin  of  mutton  makes  a fine  pafty : take  a large 
fat  loin  of  mutton,  let  it  hang  for  four  or  five  days,  then 
bone  it,  leaving  the  meat  as  whole  as  you  can  ; lay  the 
meat  twenty-four  hours  in  half  a pint  of  red  wine  and 
half  a pint  of  rape- vinegar ; then  take  it  out  of  the 
pickle,  and  order  it  as  you  do  a pafty,  and  boil  the 
bones  in  the  fame  manner  to  fill  the  pafty,  when  it 
comes  out  of  the  oven. 


*To  make  a c a If  -he  ad  pie. 

Cleanse  your  head  very  well,  and  boil  it  till  it  is 
tender  ; then  carefully  take  off  the  flelh  as  whole  aa 
you  can,  take  out  the  eyes,  and  flice  the  tongue  ; 
make  a good  puff-pafte  cruft,  cover  the  dlfti,  lay  oa 
your  meat,  throw'  over  it  the  tongue,  lay  the  eyes  cut 
in  iwo  at  each  corner.  Seafon  it  with  a very  little 
pepper  and  fait,  pour  in  half  a pint  of  the  liquor  it 
was  boiled  in,  lay  a thin  top-cruft  on,  and  bake  it  an 
hour  in  a quick  oven.  In  the  mean  time,  boil  the  bones 
pf  the  head  in  two  quarts  of  liquor,  with  tw'o  or  three 
blades  of  mace,  half  a quarter  of  an  ounce  of  whole 

pepper, 
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pepper,  a large  onion,  and  a bundle  of  fwect  herbs/ 
Let  it  boil  till  there  is  about  a pint,  then  drain  it  off, 
and  add  two  fpoonfuls  of  catchup,  three  of  red  wine, 
a piece  of  butter,  as  big  as  a walnut,  rolled  in  flour, 
half  an  ounce  of  truffles  and  morels.  Seafon  with  fait 
to  your  palate.  Boil  it,  and  have  half  the  brains  boiled 
with  fome  fage  ; beat  them,  and  twelve  leaves  of  fage 
chopped  fine  ; dir  all  together,  and  give  it  a boil ; take 
the  other  part  of  the  brains,  and  beat  them  with  fome 
of  the  fage  chopped  fine,  a little  lemou-peel  minced  fine, 
and  half  a fmall  nutmeg  grated.  Beat  it  up  with  an  egg, 
and  fry  it  in  little  cakes  of  a fine  light  brown  ; boil  fix 
eggs  hard,  take  only  the  yolks  ; when  your  pie  comes 
out  of  the  oven,  take  off  the  lid,  lay  the  eggs  and  cakes 
over  it,  and  pour  the  fauce  all  over.  Send  it  to  table 
hot  without  the  lid.  This  is  a fine  difh  ; you  may  put 
in  it  as  many  fine  things  as  you  pleafe,  but  it  wants  no 
more  addition. 

To  maks  a tort. 

First  make  a fine  puff-pade,  cover  your  diffi  with 
the  crud,  make  a good  force  meat  thus  : take  a pound 
of  veal,  and  a pound  of  beef-fuet,  cut  them  fmall,  and 
beat  them^  fine  in  a mortar.  Seafon  it  with  a fmall  nut- 
meg  grated,  a little  lemon-peel  fhred  fine,  a few  fweet 
herbs,  not  too  much,  a little  pepper  and  fait,  jud 
enough  to  feafon  it,  the  crumb  of  a penny-loaf  rubbed 
fine  ; mix  it  up  with  the  yolk  of  an  egg,  make  one 
third  into  balls,  and  the  red  lay  round  the  fides  of  the 
dilh.  Get  two  fine  large  veal  fweetbreads,  cut  each  Into 
four  pieces,  two  pair  of  lamb-dones,  each  cut  in  two, 
twelve  cocks-combs,  half  an  ounce  of  truffles  and  mo- 
rels, fouv  artichoke-bottoms  cut  each  into  four  pieces, 
.a  few  afparagus-tops,  fome  frefh  muffirooms,  and  fome 
pickled  ; put  all  together  In  your  difli. 

Lay  fird  your  fweetbreads,  then  the  artichoke  bot- 
toms, then  the  cocks  combs,  then  the  truffles  and  mo- 
rels, then  the  afparagus,  then  the  muffirooms,  and  then 
the  force-meat  balls.  Seafon  the  fweetbreads  with  pep- 
per and  fait  ; fill  your  pie  with  water,  and  put  on  the 
ciud.  Bake  It  two  hours. 

As  to  fruit  and  fifn  pics,  you  have  them  in  the  chap- 
ter for  Lent. 

T9 
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T'o  make  mince -pies'  the  bejl  <njay  * 

Take  three  pounds  of  fuet  fhred  very  fine,  and  chop- 
ped as  fmall  as  poffible,  two  pounds  of  ralfins  ftoned, 
and  chopped  as  fine  as  pofiible,  two  pounds  of  currants 
nicely  picked,  wafhed,  rubbed,  and  dried  at  the  fire, 
half  a hundred  of  fine  pippins,  pared,  cored,  and  chop- 
ped fmall,  half  a pound  of  fine  fugar  pounded  fine,  a • 
quarter  of  an  ounce  of  mace,  a quarter  of  an  ounce  of 
cloves,  two  large  mutmegs  all  beat  fine  ; .put  all  toge- 
ther into  a great  pan,  and  mix  it  well  together  with 
half  a pint  of  brandy,  and  half  a pint  of  fack  ; put  it 
down  clofe  in  a ftone  pot,  and  it  will  keep  good  four 
months.  When  you  make  your  pies,  take  a little  difii, 
fomething  bigger  than  a foup-plate,-  lay  a very  thin 
cruft  all  over  it,  lay  a thin  layer  of  meat,  and  then  a thin  • 
layer  of  citron  cut  very  thin,  then  a layer  of  mince- 
meat, and  a thin  layer  of  orange-peel  cut  thin,  over 
that  a Httle  meat,  fqueeze  half  the  juice  of  a fine  Se- 
ville orange  or  lemon,  and  pour  in  three  fpoonfuls  of 
red  wine  ; lay  on  your  cruft,  and  bake  it  nicely.  Thefe 
pies  eat  finely  cold.  If  you  make  them  in  little  patties, 
mix  your  meat  and  fweetmeats  accordingly.  If  you  • 
chufe  meat  in  your  pies,  parboil  a neat’s  tongue,  peel  i 
it,  and  chop  the  meat  as  fine  as  pofiible,  and  mix  withfl 
the  reft  j or  two  pounds  of  the  infide  of  a firloin  of  beef€ 
boiled,..  3 

Tort  de  moy,-  ■ 

Make  pufF-pafte,  and  lay  round  yourdifti,  then  a i 
layer jof  bifeuit,  and  a layer  of  butter  and  marrow,  and  - 
then  a layer  of  all  forts  of  fweetmeats,  or  as  many  as  • 
you  have,  and  fo  do  till  yourdifti  is  full ; then  boil  a ■ 
quart  of  cream,  and  thicken  it  with  four  eggs,  and  a ’ 
fpoonful  of  orange-flower  water.  Sweeten  it  with  fugar: 
to  your  palate,  and  pour  over  the  reft.  Half  an  hour.' 
will  bake  it. 

To  make  ora7ige  or  lemon  tarts.^ 

Take  fix  large  lemons,  and  rub  th6m  very  well  with.  i 
fait,  and  put  them  in  water  for  two  days,  with  a hand-  ■ 
ful  of  fait  in  itj  then  change  them  into  frefti  water 

every 
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\ every  day  (without  fait)  for  a fortnight,  then  boil  them 
B for  two  or  three  hours  till  they  are  tender,  then  cut 
them  into  half-quarters,  and  then  cut  them  three  cor- 
! ner-ways,  as  thin  as  you  can:  take  fix  pippins  pared, 

' cored,  and  quartered,  and  a pint  of  fair  water.  Let 
I them  boil  till  the  pippins  break  ; put  the  liquor  to  your 
! orange  or  lemon,  an^half  the  pulp  of  the  pippins  well' 

I broken,  and  a pound  of  fugar.  Boil  thefe  together  a 
quarter  of  an  hour,  then  put  it  in  a gallipot,  and 

ji  fqueeze  an  orange  in  it  : if  it  be  a lemon-tart,  fqueeze 
a lemon  ; two  fpoonfuls  is  enough  for  a tart.  Your 
j patty-pans  muft  he  fmall  and  fhaliow.  Put  fine  puff- 
j!  pafte,  -jn  J very  thin  ; a little  while  will  bake  it.  Juft 
i as  your  tarts  are  going  into  the  oven,  with  a feather  or 
f brufh  do  them  over  with  melted  butter,  and  then  fife 

II  double-refined  fugar  over  them  ; and  this  is  a pretty 
I iceing  on  them. 

; To  make  different  forts  of  tarts, 

Ie  you  bake  in  tin-patties,  butter  them,  and- you 
1 muft  put  a little  cruft  all  over,  becaufe  of  the  taking 
I them  out  ; if  in  china  or  glafs,  no  cruft  but  the  top 
L one.  Lay  fine  fugar  at  the  bottom,  then  your  plumbs, 

! cherries,  or  any  other  fort  of  fruit,  and  fugar  at  top  ; 

I then  put  on  your  lid,  and  back  them  in  a flack  oven, 

1 . Mince  pies  muft  be  baked  in  tin-patties,  becaufe  of  ta- 
I,  king  them  out,  and  puff-pafte  is  beft  for  them.  Alliweet 
I tarts,  the  beaten  cruft  is  beft  ; but  as  you  fancy.  You 
i have  the  receipt  for  the  crufts  in  this  chapter.  Apple, 

I pear,  apricot,  <bc,  make  thus  : apples  and  pears,  pare 
them,  cut  them  into  quarters,  and  core  them  ; cut  the 
quarters  acrofs  again,  fet  them  on  in  a fauce-pan  with 
juft  as  much  water  as  will  barely  cover  them,  let  them 
fimmer  on  a flow  fire  juft  till  the  fruit  is  tender;  put 
. a good  piece  of  lemon-peel  in  the  water  with  the  fruit, 
then  have  your  patties  ready.  Lay  fine  fugar  at  bot- 
tom, then  your  fruit,  and  a little  fugar  at  top  ; that  you 
muft  put  in  at  your  diferetion.  Pour  over  each  tart  a. 
tea-fpoonful  of  lemon-juice,  and  three  tea-fpoonfuls  of 
the  liquor  they  were  boiled  in  ; put  on  your  lid,  and 
bake  them  in  a flack  oven.  Apricots  do  the  fame  way, 
only  do  not  ufe  lemon. 

As 
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As  to  preferred  tarts,  only  lay  in  your  preferred  fniitr, 
and  put  a very  thin  cruft  at  top,  and  let  them  be  baked, 
as  little  as  poftible  ; but,  if  you  would  make  them  very 
tice,  have  a large  patty,  the  fize  you  would  have  yaur 
tart.  Make  your  fugar  cruft,  roll  it  as  thick  as  a half- 
penny ; then  butter  your  patties,’ and  cover  it.  Shape 
your  upper  cruft  on  a hollow  thing  on  purpofe,  the  fize 
®f  your  patty,  and  mark  it  with  a marking. iron  for  that 
purpofe,  in  what  ftiape  you  pleafe,  to  be  hollow  and 
open  to  fee  the  fruit  through  ; then  bake  your  cruft  in 
a very  flack  oven,  not  to  difcolour  it,  but  to  have  it 
crifp.  When  the  cruft  is  cold,  very  carefully  take  it 
out,  and  fill  it  with  wftiat  fruit  you  pleafe,  h>  on  the' 
lid,  and  it  is  done  ; therefore,  if  the  tart  is  not  eat,  your 
fweetmcat  is  not  the  worfe,  and  it  looks  genteel. 

PaJIe  fir  tartsk- 

One  pound  of  Hour,  three  quarters  of  a pound  of  ’ 
butter  ; mix  up  together,  and  beat  well  w ith  a l olling- 
pin. 

j^mther  pafie  fir  tarts, 

-f 

Half  a pound  of  butter,  half  a poundW  flour,  and 
half  a pound  of  fugar  ; mix  it  wdl  together,  and  beat 
it 'with  a rolling-pin  w'ell,  then  roll  it  out  thin. 

Pufi  pafie. 

Take  a quarter  of  a peck  of  flour,  rub  fine  half  a 
pound  of  butter,  a little  fair,  make  it  up  into  a light 
pafte  with  cold  w^ater,  juft 'ftifF  enough  to  work  it  v.'ell 
up;  then  roll  it  out,  and  ftick  pieces  of  butter  all  over, 
and  ftew  a little  flour ; roll  it  up  and  roll  it  out  again  ; 
and  fo  do  nine  or  ten  times,  till  you  have  rolled  in  a 
pound  and  a half  of  butter.  This  cruft  is  moftly  ufed 
for  all  forts  of  pies. 

^ good  crufi  for  great  pies,' . 

To  a peck  of  flour  add  the  yolks  of  three  eggs  ; ihen"^ 
boll  foiue  w'ater,  and  put  in  half  a pound  of  fried  fuet, 
and  a pound  and  a half  of  butter.  Skim  off^he  butter 

ani 
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find  fuet,  and  as  much  of  the  liquor  as  wiJl  make  it  % 
light  good  cruft  : work  it  up  well,  and  roll  it  out. 

A flandmg  crujl  for  great  pies, 

' Take  a peck  of  flour,  and  fix  pounds  of  butter, 

! boiled  in  a gallon  of  water  ; fkim  it  off  into  the  flour, 
and  as  little  of  the  liquor  as  you  can  ; work  it  well  up 
[ into  a pafte,  then  pull  It  into  pieces  till  it  is  cold,  then 
make  it  up  in  what  form  you  will  have  it.  This  is  fit 
I for  the  walls  of  a goofe>pie. 

A cold  cruft. 

To  three  pounds  of  flour  rub  in  a pound  and  a half 
«f  butter,  break  in  two  eggs,  and  make  it  up  with. 

. cold  water. 


A dripping  cruft. 

Take  a pound  and  a half  of  beef-dripping,  boil  it 
in  water,  ftrain  it,  then  let  it  ftand  to  be  cold,  and  take 
off  the  hard  fat  ; fcrape  it,  boil  It  fo  four  or  five  times,; 
then  work  it  well  up  into  three  pounds  of  flour  as  fine 
as  you  can,  and  make  it  up  Into  pafte  with  cold  water. 
It  makes  a very  fine  cruft. 

A cruft  for  cuftards. 

Take  half  a pound  of  flour,  fix  ounces  of  butter, 
' the  yolks  of  two  eggs,  three  fpoonfuls  of  cream  4 mix 
: them  together,  and  let  them  ftand  a quarter  of  an  hour, 
I then  work  it  up  and  down,  and  roll  it  very  thin. 

Pafte  for  crackling  cruft, 

Blan^ch  four  handfuls  of  almonds,  and  throw  them 
> into  water,  then  dry  them  in  a cloth,  and  pound  them 
in  a mortar  very  fine,  with  a little  orange-flower  water, 
and  the  white  of  an  egg.  When  they  are  well  pounded, 
pafs  them  through  a coarfe  halr-fieve  to  clear  them  from 
all  the  lumps  or  clods  ; then  fpread  it  on  a dilh  till  it 
Is  very  pliable  ; let  it  ftand  for  a while,  then  roll  out 
a piece  for  the  under-cruft,  and  dry  It  in  the  oven  on 
the  pie-pan,  while  other  paftry  works  are  making,  as 
knots,  cyphers,  ^c,  for  garnilhing  your  pies. 


CHAP. 
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CHAP,  IX. 

For  Lent,  or  a fail  dinner,  a number  of  good  dlflies, 
which  you  may  make  ufe  of  for  a table  at  any 
other  time. 


A psAfe  foup» 

Boil  a quart  of  fplit  peafe  in  a gallon  of  water  ; 

when  they  are  quite  foft,  put  in  half  a red  her- 
ring, or  two  anchovies,  a good  deal  of  whole  pepper, 
black  and  white,  two  or  three  blades  of  mace,  four  or 
five  cloves,  a bundle  of  fweet  herbs,  a large  onion,  and 
the  green  tops  of  a bunch  of  celery,  a good  bundle  of 
dried  mint  ; cover  them  clofe,  and  let  them  boil  foftly 
, till  there  is  about  two  quarts  ; ^theh  ftrain  it  off,  and 
have  ready  the  white  part  of  the  celery  wafhed  clean, 
and  cut  fmall,  and  flewed  tender  in  a quart  of  water, 
fome  fpinage  picked  and  wafted  clean,  put  to  the  cele- 
ry ; let  them  ftew  till  the  water  is  quite  wafhed,  and 
put  it  to  your  foup. 

Take  a French  roll,  take  out  the  crumb,  fry  the 
cruft  brown  in  a little  frefh  butter,  take  fome  fpinage, 
ftew  it  in  a little  butter  after  it  is  boiled,  and  fill  the 
foil  ; take  the  crumb,  cut  it  into  piecesj  beat  it  in  a 
mortar  with  a raw  egg,  a little  fpinage,  and  a little 
forrel,  a little  beaten  mace,  and  a little  nutmeg,  and 
an  anchovy  ; then  mix  it  up  with  your  hand,  and  roll 
them  into  balls  with  a little  flour,  and  cut  fome  bread 
into  dice,  and  fry  them  crifp  ; pour  your  foup  into  your 
difh,  put  in  the  balls  and  bread,  and  the  roll  in  the 
middle.  Garnifh  your  difh  with  fpinage ; if  it  wants 
fait,  you  muft  feafCn  it  to  your  palate ; rub  in  fome 
dried  mint. 

A gr^en- peafe  foup. 

Take  a quart  of  old  green  peafe,  and  boil  them,  till 
tihey  are  quite  tender  as  pap,  in  a quart  of  water ; 
then  ftrain  them  through  a fieve,  and  boil  a quart  of 
young  peafe  in  that  water.  In  the  mean  time,  put  the 
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Old  peafe  into  a fieve,  pour  half  a pound  of  melted  but- 
ter over  them,  and  drain  them  through  the  fieve  with 
the  back  of  a fpoon,  till  you  have  got  all  the  pulp. 
When  the  young  peafe  ai*e  boiled  enough,  add  the  pulp 
and  butter  to  the  young  peafe  and  liquor;  ftir  them 
together  till  they  are  fmooth,  and  feafon  with  pepper 
and  fait.  You  may  fry  a French  roll,  and  let  it  fwim 
in  the  didi.  If  you  like  it,  boil  a bundle  of  mint  in 
the  peafe. 

Another  green  peafe  foup* 

Take  a quart  of  green  peafe,  boil  them  in  a gallon 
of  water,  with  a bundle  of  mint,  and  a few  fweet  herbs, 
mace,  cloves,  and  whole  pepper,  till  they  are  tender  % 
then  drain  them,  liquor  and  all,  through  a coarfe  fieve, 
till  the  pulp  is  drained^  Put  this  liquor  into  a fauce- 
pan,  put  to  it  four  heads  of  celery  clean  waflied  and 
cut  fmall,  a handful  of  fpinage  .clean  wafhed  and  cut 
fmall,  a lettuce  cut  fmall,  a fine  leek  cut  fmall,  a quart 
of  green  peafe,  a little  fait,  cover  them,  and  let  them 
boil  very  foftly  till  there  is  about  two  quarts,  and  that 
the  celery  is  tender  : then  fend  it  to  table. 

If  you  like  it,  you  may  add  a piece  of  burnt  but* 
ter  to  it  about  a quarter  of  an  hour  before  the  foup  is 
'enough. 

Soup~?n'eagre. 

Take  half  a pound  of  butter,  put  it  into  a deep 
dew-pan,  (hake  it  about,  and  let  it  ftand  till  it  has 
done  making  a noife ; then  have  ready  fix  middling 
onions  peeled  and  cut  fmall,  throw  them  in,  and  fliake 
them  about.  Take  a bunch  of  celery  clean  wafiied 
and  picked,  cut  it  in  pieces  half  as  long  as  your  finger, 
a large  handful  of  fpinage  clean  wafned  and  picked,  a 
good  lettuce  clean  wafhed,  if  you  have  it,  and  cut  fmall, 
a little  bundle  of  parfley  chopped  fine  ; fliake  all  this 
well  together  in  the  pan  for  a quarter  of  an  hour,  then 
fliake  in  a little  flour,  ftir  all  together,  and  pour  Into 
the  ftew-pan  two  quarts  of  boiling  water  ; take  a hand- 
ful of  dry  hard  cruft,  throw  in  a tea-fpoonful  of  beaten 
pepper,  three  blades  of  mace  beat  fine,  ftir  all  together 
and  let  It  boil  foftly  half  an  hour  ; then  take  it  off  the 
P fire, 
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fire,  and  beat  up  the  yolks  of  two  eggs  and  flir  in,  and 
one  fpoonfiil  of  vinegar  ; pour  it  into  the  foup  difh,  and 
fend  it  to  table.  If  you  have  any  green  peafe,  boil  half 
a pint  in  the  foup  for  change. 

To  ma^e  an  onion  foup. 

Take  half  a pound  of  butter, "put  it  into  a ftew-pan 
on  the  fire,  let  it  all  melt,  and  boil  it  till  it  has  done 
making  any  noife  ; then  have  ready  ten  or  a dozen  mid- 
dling onions  peeled  and  cut  fmall,  throw  them  into  the 
butter,  and  let  them  fry  a quarter  of  an  hour  ; then 
fliake  in  a little  flour,  and  ftir  them  round  ; fhake  your 
pan,  and  let  them  do  a few  minutes  longer,  then  pour 
in  a quart  or 'three  pints  of  boiling  water,  ftir  them 
round,  take  a good  piece  of  upper  cruft,  the  ftaleft 
bread  you  have,  about  as  big  as  the  top  of  a penny-loaf 
cut  fmall,  and  throw  it  in.  Seafon  with  fait  to  your 
palate.  Let  it  boil  ten  minutes,  ftirring  it  often ; then 
take  it  off  the  fire,  and  have  ready  the  yc^ks  of  two 
eggs  beat  fine,  with  half  a fpoonfal  of  vinegar ; mix 
fomc  of  the  foup  with  them,  then  ftir  it  into  your  foup 
and  mix  it  well,  and  pour  it  into  your  difh.  This  is  a 
delicious  difh. 


To  make  an  eel  foup. 

Take  eels  according  to  the  quantity  of  foup  you 
would  make:  a pound  of  eels  will  mak^  a pint  of  good 
foup  ; fo  to  every  pound  of  eels  put  a qtia'rt  of  water, 
a cruft  of  bread,  two  or  three  blades  or  mace,  a little 
whole  pepper,  an  onion,  and  a bundle  of  fweet  herbs ; 
cover  them  clofe,  and  let  them  boil  till  half  the  liquor 
is  wafted  ; then  ftrain  it,  and  toaft  fomc  bread,  and  cut 
it  fmall,  lay  the  bread  into  the  difti,  and  pour  in  your 
foup.  If  you  have  a fcew-bolc,  fet  the  difh  over  it  for 
a minute,  and  fend  it  to  table.  If  you  find  your  foup 
not  rieff  enough,  you  muft  let  it  boil  till  it  is  as  ftrong 
as  you  would  nave  it.  You  may  make  this  foup  as  rich 
and  good  as  if  it  was  meat  t you  may  add  a piece  of 
parrot  to  brown  it. 


To 
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To  make  a cranafjh  fotip. 

Take  a carp,,  a large  eel,  half  a thornbach,  cleanlc 
and  walh  them  clean,  put  them  into  a clean  fauce-pan,- 
or  little  pot,  put  to  them  a gallon  of  water,  the  crulb 
of  a penny  loaf,  ficim  them  well,  feafon  it  with  mace,, 
cloves,  whole  pepper,  black  and  white,  an  onion,  a 
bundle  of  fweet  herbs,  fome  parfley,  a piece  of  ginger, 
let  them  boil  by  themfelves  clofe  covered,  then  take 
the  tails  of  half  a hundred  crawhlh,  pick  cut  the  bag,- 
and  all  the  woolly  parts  that  are  about  them,  put  them 
into  a fance-pan,  with  two  quarts- of  water,  a little  fait, 
a bundle  of  fweet  herbs  : let  them  dew  foftly,  and  when' 
they  are  - .ady  to  boil,  take  out  the  tails,  and  beat  ail 
the  other  part  of  the  crawfifh  with  the  Ihells,  and  boih 
in  the  liquor  the  tails  came  out  of,  with  a blade  of  mace* 
till  it  comes  to  about  a pint,  {Irain  it  through  a clean 
fieve,  and  add  it  to  the  fifh  a boilings  Let  all  boil 
foftly  till  there  is  about  three  quarts  ; then  drain  it  of!' 
through  a coarfe  heve,  put  it  into  your  pot  again,  and, 
if  it  wants  fait,  you  mud;  put  fon?e  in,  and  the  tails  of 
the  crawnfii  and  lobder  ; take  out  all  the  meat  and  bo- 
dy, and  chop  it  very  fmall,  and  add  to  it  ; take  a Frenclu 
roll  and  fry  it  crifp,  and  add  to  it.  Let  them  dew  all 
together  for  a quanrter  of  an  hour.  You  may  dew  a- 
carp  with  them  ; pour  your  foup  into  your  difh,  the 
roll  fwimming  in  the  middle. 

When  you  have  a carp,  there  fhouid  be  a roll  on- 
each  ude.  Garnidi  the  difh  with  ci'awfifh.  If  your 
crawfifh  will  not  lie  on  the  lides  of  your  dilli,  make  a- 
little  pafte,  and  lay  round  the  rim,  and  lay  the  fifh  on 
that  all  round  the  difh. 

Take  care  that  your  foup  be.  w’cll  feafoned,  bat  not' 
too  high. 

To  make  a mufeh  fou^. 

Get"  a hundred  of  mufcles,  wafh  them  very  clean,; 
put  them  into  a dew-pan,  cover  them  clofe  : let  them* 
dew  till  they  open;  then  pick  them  out  of  the  fhells,. 
drain  the  liquor  through  a fine  lawn  fieve  to  your  muf- 
cleS;  and  pick  the  beard  or  crab  out,  if  anv. 
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Take  a dozen  of  crawfifh,  beat  them  to  mafh,  wTih- 
a dozen  of  almonds  blanched,  and  beat  fine  ; then  take- 
a fmall  parfnip  and  a carrot  fcraped,  and  cut  in  thin 
flices,  fry  them  brown  with  a little  butter,  then  take 
two  pounds  of  any  frefh  fifh,  and  boil  in  a gallon  of 
v.'ater,  with  a bundle  of  f\veet  herbs,  a large  onion  ftuck 
with  cloves,  whole  pepper,  black  and  white,  a little 
parfky,  a little  piece  of  horfe-raddiOi,  and  fait  the  muf- 
cle  liquor,  the  crawfifn,  and  almonds.  Let  them  boil 
till  half  is  wafted,  then  ftrain  them  through  a fieve,  put 
the  foup  into  a fauce-pan,  put  in  twenty  of  the  mufcles, 
a few  mulhrooms  and  truffles,  cut  frnall,  and  a leek 
wafiied  and  cut  very  frnall ; take  two  French  rolls,  take 
out  the  crumb,  fry  it  brown,  cut  it  Into  little  pieces, 
put  it  jnto  the  foup,  let  it  boil  all  together  for  a quarter 
of  an  hour,  with  the  fried  carrot  and  parfnip  ; in  the 
mean  while,  take  the  cruft  of  the  rolls  fried  crifp ; take 
half  a hundred  of  the  mufcles,  a quarter  of  a pound  of 
butter,  a fpoonful  of  water,  fhake  in  a Hale  flour,  fet 
them  on  the  fire,  keeping  the  fauce-pan  fliaking  all  the 
time  till  the  butter  is  melted.  Seafon  it  with  pepper  and 
•fait,  beat  the  yolks  of  three  eggs,  put  them  in,  ftir 
them  all  the  time  for  fear  of  curdling,  grate  a little  nut- 
meg ; when  it  is  thick  and  fine,  fill  the  rolls,  pour  your 
foup  into  the  difti,  put  in  the  rolls,  and  lay  the  reft  of 
the  mufcles  round  the  rim  of  the  dilh. 

To  7nake  a fcate  or  thorfiback  foup. 

Take  two  pounds  of  fcate  or  thoriiback,  Ikin  it,  and 
boil  it  In  fix  quarts  of  water.  When  It  Is  enough,  take 
it  up,  pick  off  the  flefli,  and  lay  it  by  ; put  in  the 
bones  again,  and  about  two  pounds  of  any  freffl  fifti, 
a very  little  piece  bf  lemon-peel,  a bundle  of  fweet 
herbs,  whole  pepper,  tw’o  or  three  blades  of  mace,  a 
little  piece  of  horfe-raddifh,  the  cruft  of  a penny  loaf, 
a little  parfley : cover  it  clofe,  and  let  it  boil  till  there 
is  about  two  quarts,  then  ftrain  it  off  and  add  an  ounce 
of  vermicelli,  fet  it  on  the  fire,  and  let  it  boil  foftly. 
In  the  mean  time,  take  a French  roll,  cut  a little  hole 
in  the  top,  take  out  the  crumb,  fry  the  cruft  brown  in 
butter,  take  the  fleih  off  the  fifti  you  laid  by,  cut  it  into 

little 
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little  pieces,  put  it  into  a fauce-pan,  with  tvro  or  three 
fpoomfuls  of  the  foup,  Hiake  in  a little  flour,  put  in  a 
piece  of  butter,  a little  pepper  and  fait ; fhake  them 
together  in  the  fauce-pan  over  the  fi-re  till  it  is  quite 
thick,  then  fill  the  roll  with  it,  pour  your  foup  into 
your  di(h,  let  the  roll  fwim  in  the  middle,  and  fend 
to  table.- 

To  make  an  oyjler  foup. 

Your  flock  rauft  be  made  of  any  fort  of‘  fifli  the ' 
place  affords;  let  there  be  about  two  quarts,  take  a 
pint  of  oyfters,  beard  them,  put  them  into  a fauce-pan, . 
flrain  the  liquor,  let  them  fleu’  two  or  three  minutes  in 
their  own  liqyor,  then  take  the  hard  parts  of  the  oy- 
Ifers,  and  beat  them  in  a mortar  with,  the  yolks  of  fouc 
hard  eggs ; mix  them  with  fome  of  the  foup,  put  tiieni 
with  the  other  part  of  the  oyflers  and  liquor  into  a 
fauce-pan,  a little  nutmeg,  pepper,  and  faltf'ftir  them  ■ 
well  together,  and  let  it  boil  a quarter  of  an  hour.  ■ 
Dilh.  it  up,  and  fend  it  to  table. 

% 

To  7nake  an  almond -foup. 

Take  a quart  of  almonds,  blanch  them,  and  beat 
them  in  a marble  mortar,  with  the  yolks  of  twelve  hardti 
eggs,  till  they  ar^  a fine  palle  ; mix  them  by  degree® 
W'ilh  two  quarts  of  new  milk,  a quart  of  cream,  a quar^ 
ter  of  a pound  of  double  refined  fugar,  beat  fine,  a- 
pennyw'orth  of  orange-fiower  w'ater,  liir  ?dl  well  toge- 
ther ; when  it  is  well  mixed,  iet  it  over  a flow  fire,  and 
keep  it  flirring  quick  all  the  while,  till  y'ou  fiad  it  i® 
thick  enough  ; then  pour  it  into  your  difh,  and  fend  it 
to  table.  If  you  don’t  be  very  careful,  it  will  curdle.. 

7h  make  a rice  foup. 

Take  two  quarts  of  water,  a pound  of  rice,  a little 
cinnamon  ; cover  it  clofe,  and  let  it  fimmcr  very  foftir' 
till  the  rice  is  quite  tender  ; take  out  the  cinnantonv 
then  fweeten  it  to  your  palate,  grate  half  a nutmeg*, 
and  let  it  ftand  till  it  is  cold  ; then  beat  up  the  yolks  of- 
three-eggs,  with  half  a pint  of  white  wine,  mix  them  • 
very  well,  then  ftir  them  into  the  rice,  fzt  them  on  «. 
P 3 ; 
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flow  fire,  and  keep  {lining  all  the  time  for  fear  of  curd* 
iing.  When  it  is  of  a good  thicknefs,  and  boils,  take 
it  up.  Keep  fthring  it  till  you  put  it  into  your  dilh. 

To  make  a barley  foup. 

Take  a gallon  of  water,  half  a pound  of  barley,  a 
blade  or  two  of  mace,  a large  cruft  of  bread,  and  a little 
lemon-peel.  Let  it  boil  till  it  comes  to  two  quarts,, 
then  add  half  a pint  of  white  wine,  and  fweetea  to 
your  palate. 

To  make  a turnip -feup^ 

Take  a gallon  of  water  and  a bunch  of  turnips,. 
|>are  them,  fave  three  or  four  out,  put  the  reft  into  the, 
water,  with  half  an  ounce  of  whole  pepper,  an  onion,, 
ftuck  with  cloves,  a blade  of  mace,  half  a nutmeg 
bruifed,  a little  bundle  of  fweet  herbs,  and  a large 
cruft  of  bread.  Let  thefe  boil  an  hour  pretty  fail,  then 
ft  rain  ft  through  a ficve,  fqueezing  the  turnips  through  ; 
walh  and  cut  a bunch  of  celery  very  fmall,  fet  it  on  in 
the  liquor  on  the  fire,  cover  it  clofe,.and  letitftew.  In 
the  mean  time,  cut  the  turnips  you  faved  into  dice,  and 
two  or  three  fmall  carrots  clean  feraped,  and  cut  in  lit- 
tle pieces;  put  half  thefe  turnips  and  carrots  into  the 
pot  with  the  celery,  and  the  other  half  fry  brown  in 
frefh  butter.  You  muft  flour  them  firft,  and  two  or 
three  onions  peeled,  cut  in  thin  flices,  and  fried  brown 
then  put  them  all  into  the  foup,  with  an  ounce  of  ver^ 
znicelli.  Let  your  foup  boil  foftly  till  the  celery  is  quite 
tender,  and  your  foup  good.  Seafon  it  with  fait  to 
your  palate.  ^ 

To  make  an  egg-fiup. 

Beat  the  yolks  of  two  eggs  in  your  difti,  with  a 
piece  of  butter  as  big  as  an-hen^s  egg,  take  a tea-kettle 
of  boiling  water  in  one  hand,  and  a fpoon  in  the  other, 
pour  in  about  a quart  by  degrees,,  then  keep  ftirring  it 
all  the  time  well  till  the  eggs  are  well  mixed,  and  the 
butter -melted  then  pour  it  into  a fauce-pan,  and  keep 
ftirring  it  all  the  time  till  it  begins  to  fimmer.  Take 
it  off  the  fire,  JSfid  pour  it  between  two  veffels,  out  of 
•ne  into  the  other  till  it  is  quite  fmooth,  and  has  a great 
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froth.  Set  it  on  the  fire  again,  keep  ftirring  till  it  is 
quite  hot  ; then  pour  it  iuto  the  foup-difh^  and  fend  it 
to  table  hot. 

To  male  peafe  porrtige^. 

Take  a quart  of  green  peafe,  put  to  them  a quart 
of  water,  a bundle  of  dried  mint,,  and  a little  fait.  Let 
them  boil  till  the  peafe  are  quite  tender then  put  in 
ibme  beaten  pepper,  a piece  of  butter  as  big  as  a wal- 
nut, rolled  in  flour,  ftir  it  all  together,  and  let  it  boil 
a few  minutes;  then  add  two  quarts  of  milk,  let  it  Boil 
a quarter  of  an  hour,!  take  out  the  mint,  and  ferve  it  upi. 

To  make  a •white-pot,. 

Take  two  quarts  of  new  milk,  eight  eggs,  and  half 
the  whites,  beat  up  with  a little  rofe-water,  a nutmeg,, 
a quarter  of  a pound  of  fugar  ; cut  a penny  loaf  in  ve- 
ry thin  flices,  and  pour  your  milk  and  eggs  over.  Put 
a little  bit  of  fweet  butter  on  the  top.  Bake  it  in  a. 
flow  oven  half  an  hour.. 

To  make  a rice  •white- pot, 

Bort  a pound  of  rice  in  two  quarts  of  new  milk,  till 
it  is  tender  and  thick,  beat  it  in  a mortar  with  a quar- 
ter of  a pound  of  fweet  almonds  blanched ; then  boil 
tw’o  quarts  of  cream,  with  a few  crumbs  of  white  bread^. 
and  two  or  three  blades  of  mace.  Mix  it  all  with  eight 
eggs,  a little  rofe-water,  and  fweeten  to  your  tafte^ 
Cut  fome  candied  orange  and  citron  peels  thin,  and  lay- 
it  in.  It  mud  be  put  into  a flow  oven. 

To  make  rice  milk. 

Take  half  a pound  of  rice,  boil  it  in  a quart  of  wa-? 
ter  with  a little  cinnamon.  Let.  it  boil  till  the  water 
is  all  wafted ; take  great  care  it  does  not  burn,  then  add 
three  pints  of  milk,  and  the  yolk  of  an  egg  beat  up. 
Keep  it  ftirring,  and  when  it  boils  take  it  up.  S-weeten 
to  your  palate. 
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To  make  an  orange  fool. 

Take  the  juice  of  fix  oranges,  and  fix  eggs  well  beat- 
en,  a pint  of  cream,  a quarter  of  a pound  of  fugar,  a. 
little  cinnamon  and  nutmeg.  Mix  all  together,  and 
keep  ftirring  over  a flow  fire  till  it  is  thick,  then  put 
in  a little  piece  of  butter,  and  keep  ftirriog  till  cold^i, 
and  difli  it  up. 

To  make  a Wejlmmjler  fool. 

Take  a penny  leaf,  cut  it  into  thin  flices,  wet  then*: 
with  lack,  lay  them  in  the  bottom  of  a difh  : take  a 
quart  of  cream,  beat  up  fix  eggs,  two  fpoonfuls  of 
rofe-water,  a blade  of. mace,  and  fome  grated  nutmeg. 
Sweeten  to  your  tafte.  Put  all  this  into  a fauce-paii,. 
and  keep  ftirring  all  the  time  over  a flow  fire,  for  fear- 
of  curdling.  When  it  begins  to  be  thick,  pour  it  into* 
the  diih  over  the  bread.  Let  it  ftand  till  it  is  cold,  and: 
ferve  It  up.  v 

To  make  a goof eherry  fool,'. 

Take  two  quarts  of  goefeberries,  fet  them  on  the 
fire  in  about  a quart  of  waten  When  they  begin  to- 
limmer,  turn  yellow,. and  begin  to  plump,  throw  them^^ 
into  a cullendar  to  drain  the  water  out ; then  with  the  ^ 
back  of  a fpoon  carefully  Iqueeze  the  pulp,  throw  the 
fieve  Into  a difli,  make  them  pretty  fweet,  and  let  them 
ftand  till  they  are  cold.  In  the  mean  time,  take  two 
quarts  of  new  milk,  and  the  yolks  of  four  eggs  beat^ 
up  with  a little  grated  nutmeg;  ftir  it  foftly  over  d, 
flow  fire  ; when  it  begins  to  fimmer  take  It  off,  and  by 
degrees  ftir  it  into  the  goofeberries.  Let  It  ftand  till  it: 
is  cold,  and  fervedt  up.  If  you  make  It  with  cream,, 
you  need-  not  put  any  eggs  in  ; and  if  it  Is  not  thick^ 
enough  it  is  only  boiling  more  goofeberries.  But  thati 
you  muft  do  as  you  think  proper* 

To  make  firiyiitf' 

Take  a quart  of*  ready-boiled  wheat,  two  quarts  of  ' 
milk,  a quarter  of  a pound  af  currants  clean  picked  and 
waflied  : ftir  thefe  together  and  boil  them,  b^at  up  the  , 
yolks  of  three  or  four  eggs,  a little  nutmeg,  with  two 
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or  three  fpoonfuls  of  milk,  add'tothc  wheat;  ftirthem 
together  for  a few  minutes.  Then  fweeten  to  your  pa- 
late, and  fend  it  to  table. 

I To  make  plumh- porridge^  or  harley-grueL 

Take  a gallon  of  winter,  half  a pound  of  barley,  a 
li  quarter  of  a pound  of  raifins  clean  wafhed,  a quarter  of 
!(  a pound  of  currants  clean  waflied  and  picked.  Boil  thefe 
till  above  half  the  water  is  wafted,  with  tw'o  or  three 
blades  of  mace.  Then  fw’eeten  it  to  your  palate,  and 
: add  half  a pint  of  w’hite  wine. 

To  make  buttered  nxoheat. 

Put  your  wheat  into  a fauce-pan  ; when  it  is  hot> 
i ftir  in  a good  piece  of  butter,  a little  grated  nutmeg’, 
and  fweeten  it  to  your  palate. 

' To  make  plu77ib- gruel. 

Take  two  quarts  of  water,  two  large  fpoonfuls  of 
oatmeal,  ftir  it  together,  a blade  or  two  of  mace,  a lit- 
tle piece  of  lemon-peel  ; boil  it  for  five  or  fix  minutes> 
(take  care  It  donh  boil  over),  then  ftrain  it  off,  and  put 
it  into  the  fauce-pan  again,  with  half  a pound  of  cur- 
rants clean  waftied  and  picked.  Let  them  boil  about 
ten  minutes,  add  a glafs  of  w'hite  wine,  a little  grated 
nutmeg,  and  fweeten  to  your  palate. 

To  ?7iake  a flour  hafly-puddiTtg. 

Take  a quart  of  milk,  and  four  bay-leaves,  fet  it 
on  the  fire  to  boil,  beat  up  the  yolks  of  tvro  eggs,  and 
ftir  in  a little  fait.  Take  two  or  three  fpoonfuls  of 
milk,  and  beat  up  with  your  eggs,  and  ftir  in  your 
milk,  then  with  a wooden  fpoon  in  one  hand,  and  the 
» flour  in  the  other,  ftir  it  in  till  it  Is  of  a good  thicknefs, 
but  not  too  thick.  Let  it  boil,  and  keep  it  ftirring, 
then  pour  it  Into  a dilh,  and  flick  pieces  of  butter  here 
and  there.  You  may  omit  the  egg  if  you  don’t  like  it ; 
but  it  Is  a great  addition  to  the  pudding,  and  a little 
piece  of  butter  llirred  in  the  milk  makes  it  eat  lliort 
and  fine.  Take  out  the  bay-leaves  before  you  put  in 
the  flour. 

Tr 
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7*<?  make  an  oatmeal  haj}y,-p  adding. 

Take  a quart  of  water,  fet  it  on  to  boil,  put  in  a 
piece  of  butter  and  feme  fait ; when  it  boils,  ftir  in 
the  oatmeal,  as  you  do  the  flour,  till  it  is  of  a good 
thicknefs.  Let  it  boil  a few  minutes,  pour  it* into  your 
dilh,  and  (lick  pieces  of  batter  in  it : or  eat  with  wine- 
and  fugar,  o.r  ale  and  fugar,  or  cream,  or  new  milk.. 
This  is  bed  made  with  Scots  oatmeal. 

To  make  an  excellent  fack  poffet'.. 

Beat  fifteen  eggs,  whites  and  yolks,  very  well,  and* 
Hrain  them  ; then  put  three  quarters  of  a pound  of 
white  fugar  into  a pint  of  Canary,  and  mix  it  with  your 
eggs  in  a bafon  ; fet  it  over  a chaffing-difh  of  coals,  and 
keep  continually  ftirring  ic  till  it  is  fcalding  hot.  In 
the  mean  time,  grate  fome  nutmeg  in  a quart  of  milk,, 
and  boil  it  ; then  pour  it  into  your  eggs  and  wine,  they 
being  fcalding  hot.  Hold  your  hand  very  higii  as  yon 
pour  it,  and  Ibmebody  flirting  it  all  the  time  you  are 
pouring  in  the  milk:  then  take  it  off  the  chaffing-dlfh,, 
fet  it  before  the  fire  half  an  hour,  and  fer.ve  it  up. 

To  make  another  facli  pojjet. 

Take  a quart  of  new  milk,,  four  Naples  blfcults,. 
crumble  tiiem,  and  when  the  milk  boils  throw  them  in. 
Jud  give  it  one  boil,  take  it  off,  grate  in  fome  nutmeg, 
and  fweeten  to  your  palate:  then  pour  in  half  a pint 
of  fack,  dirring  it  all  the  time,  and  ferve  it  up.  You^ 
may  crumble  white  bread,  indead,  of  biicuit. 

To  tnake  it  thus. 

Boil  a quart  of  cream,  or  nev/  milk,  with  the  yolks; 
of  two  eggs  ; fird  take  a French  roll,  and  cut  it  as  thin, 
as  pofiibly  you  can  in  little  pieces  ; lay  it  in  the  dilh- 
you  intend  for  the  poffet.  When  the  milk  boils,  (which 
you  mud  keep  dirring  all  the  time)  pour  it  over  the 
bread,  and  dir  it  together;  cover  it  clofe,  theiv  take  a\ 
pint  of  Canary,  a quarter  of  a pound  of  fugar,  and 
grate  in  fome  nutmeg.  WHicn  it  boils  pour  it  into  the 
milk,  dirring  it  all  the  time,  and  ferve  it  up. 


To  make  a Jine  hajly  pudding* 

Break  an  egg  into  fine  flour,  and  with  yoUr  hand 
work  up  as  much  as  you  can  into  as  ftiff  pafte  as  h 
pofiible,  then  mince  it  as  fniall  as  herbs^o  the  pot,  as 
fmall  as  if  it  were  to  be  fifted.;  then  fet  a quart  of  milk 
a-boiling,  and  put  in  the  pafte  fo  cut  ; put  in  a little 
fait,  a little  beaten  cinnamon,  and  fugar,  a piece  of 
butter  as  big  as  a vralnut,  and  ftirring  all  one  way. 
When  it  is  as  thick  as  you  would  have  it,  ftir  in  fuch 
another  piece  of  butter,  then  pour  it  into  your  diftv, 
and  ftick  pieces  of  butter  here  and  there.  Send  it  to 
table  hot. 

To  7?iake  hajiy  fritters* 

Take  a ftew-pan,  put  in  fome  butter,  and  let  it  be 
hot:  in  the  mean  time,  take  half  a pint  of  all-ale  not 
bitter,  and  ftir  in  fome  flour  by  degrees  in  a little  of 
the  ale  ; put  in  a few  currants,  or  chopped  apples,  beat 
them  up  quick,  and  drop  a large  fpoonful  at  a time  all 
over  the  pan.  Take  care  they  don’t  flick  together, 
turn  them  with  an  egg-flice,  and,  when  they  are  of  a 
fine  brown,  lay  them  in  a difh,  and  throw  fome  fugar 
over  them.  Garnifh  with  orange  cut  into  quarters. 

To  make  fifie  fritters. 

Pur  to  half  a pint  of  thick  cream  four  eggs  v/ell 
beaten,  a little  brandy,  fome  nutmeg  and  ginger.  Make 
this  into  a thick  batter  with  flour,  and  your  apples  muft 
be  golden  pippins  pared  and  chopped  with  a knife  ; mix 
all  together,  and  fry  them  in  butter.  At  any  time  you 
may  make  an  alteration  in  the  fritters  with  currants. 

Another  nuay-. 

Dry  fome  of  the  fineft  flour  well  before  the  fire : mix 
it  with  a quart  of  new  milk,  not  too  thick,  fix  or  eight 
eggs,  a little  nutmeg,  a little  mace,  a little  fait,  and  a 
quarter  of  a pint  of  fack  or  ale,  or  a glafs  of  brandy. 
Beat  them  well  together,  then  make  them  pretty  thick 
with  pippins,  and  fry  them  dry. 
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To  77iake  apple-fritters^ 

Beat  the  yolks  of  eight  eggs,  the  whites  of  four  well 
together,  and  ftrain  thcin  into  a pan  ; then  take  a quart 
of  cream,  make  it  as  hot  as  you  can  bear  your  finger  in 
it,  then  put  to  it  a quarter  of  a pint  of  fack,  three 
quarters  of  a pint  of  ale,  and  make  a poffet  of  it. 
When  It  is  cool,  put  to  it  your  eggs,  beating  it  well 
together ; then  put  In  nutmeg,  ginger,  fait,  and  flour, 
to  your  liking.  Your  batter  ftiould  be  pretty  thick,  then 
put  in  pippins  fliced  or  feraped,  and  fry  them  in  a 
good  deal  of  butter  quick. 

To  make  curd  fritters. 

Having  a handful  of  curds  and  a handful  of  flour, 
and  ten  eggs  well  beaten  and  drained,  fome  fugar, 
cloves,  mace  and  nutmeg  beat,  a little  faffron  ; ftir  all 
well  together,  and  fry  them  quick,  and  of  a fine  light 
brown. 

To  snake  fritters  royaU 

Take  a quart  of  new  milk,  put  it  into  a Ikillct  or 
faucc-pan,  and  as  the  milk  boils  up  pour  in  a pint  of 
fack,  let  it  boil  up,  then  take  it  off,  and  let  it  ftand  five 
or  fix  minutes,  then  fkim  off  all  the  curd,  and  put  it 
'into  a bafon  ; beat  it  up  well  with  fix  eggs,  feafon  it 
with  nutmeg,  then  beat  it  with  a whifk,  add  flour  to 
make  it  as  thick  as  batter  ufually  is,  put  in  fome  fine 
fugar,  and  fry  them  quick. 

To  snake  firret  fritters. 

Take  a pint  of  pulp  of  fkirrets,  and  a fpoonful  of 
flour,  the  yolks  of  four  eggs,  fugar  and  fpice,  make  it 
into  a thick  batter,  and  fry  them  quick. 

To  make  ^hite  fritters 

Having  fome  rice,  wafh  it  in  five  or  fix  feveral  \Va« 
ters,  and  dry  it  very  well  before  the  fife  t then  beat  It 
in  a mortar  very  fine,  and  fift  it  through  a lawn  fieve, 
that  it  may  be  very  fine.  You  mull;  have  at  lead  an 
ounce  of  it,  then  put  it  into  a fauce-pan,  jud  wet  it 
%vkh  milk,  and,  when  it  is  well  incorporated  with  it. 
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■atkl  CO  it  ahother  pint  of  milk  ; fet  the  whole  over  a 
41ove,  or  a very  flow  Are,  and  take  care  to  keep  it  always 
moving  ; pot  in  a little  fugar,  and  fome  candied  lemon- 
peel  grated,  keep  it  over  the  fire  till  it  is  almoft  come 
to  the  thicknefs  of  a fine  pafte,  flour  a peal,  pour  it  on 
it,  and  fpread  it  abroad  with  a rolling-pin.  When  it 
is  quite  cold,  cut  it  into  little  morfels,  taking  care  that 
they  (lick  not  one  to  the  other  ; flour  your  hands,  and 
roll  up  your  fritters  handfomely,  and  fry  them.  When 
you  ferve  them  up,  pour  a little  orange-flower  water  over 
them,  and  fugar.  Thefe  make  a pretty  fide-difli  ; or 
are  very  pretty  to  garnilh  a fine  dilh  with. 

To  viake  fwater  fritters* 

Take  a pint  of  water,  put  mt©  a fauce-pan,  a piece 
of  butter  as  big  as  a walnut,  a little  fait,  and  fome  can- 
died lemon-peel  minced  very  fmall.  Make  this  boil 
over  a (love,  then  put  in  two  good  handfuls  of  flour, 
and  turn  it  about  by  main  ftrength  till  the  water  and 
flour  be  well  mixed  together,  and  none  of  the  lafl  flick 
to  the  fauce-pan  ; then  take  it  off  the  ftove,  mix  In  the 
.yolks  of  two  eggs,  mix  them  well  together,  continuing 
to  put  in  more,  two  by  two,  till  you  have  flirred  in  ten 
or  twelve,  and  your  pafle  be  very  fine  ; then  drudge  a 
peal  tluck  with  flour,  and  dipping  your  hand  into  the 
flour,  take  out  your  pafte  bit  by  bit,  and  lay  It  on  a 
peal.  When  it  has  lain  a little  while,  roll  it,  and  cut  it 
into  little  pieces,  taking  care  that  they  flick  not  one  to 
another,  fry  them  of  a fine  brown,  put  a little  orange- 
flower  water  over  them,  and  fugar  all  over. 

T'q  make  fyrhigcd  fritters. 

Take  about  a pint  of  water>  and  a, bit  of  butter  the 
bignefs  of  an  egg,  with  fome  lemon-peel,  green  if  you 
can  get  it,  rafped  preferved  lemon-peel,  and  crlfped 
orange-flowers  ; put  all  together  in  a ftew-pan  over  the 
fire,  and  when  boilfng  throw  in  fome  fine  flour  ; keep 
it  ftirring,  put  in  by  degrees  more  flour  till  your  batter 
be  thick  enough,  take  It  oft  the  fire,  then  take  an  ounce 
of  fwcet  almonds,  four  bitter  ones,  pound  them  in 
mortar;  ftir  in  two  Naples  bifcults  crumbled,  two  eggs 
“beat  j flir  all  together,  and  more  eggs  till  your  batter 

be 
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iie  thin  enough  to  be  fyringed.  Fill  your  fyringe,  your 
butter  being  hot,  fyringe  your  fritters  in  it,  to  make  it 
of  a true  lovers- knot,  and  being  well  coloured,  fervc 
them  up  for  a fide-difli. 

At  another  time,  you  may  rub  a fheet  of  paper  with 
butter,  over  which  you  may  fyringe  your  fritters,  and 
make  them  in  what  lhape  you  pleafe.  Your  butter  be- 
ing hot,  turn  the  paper  upfide  down  over  it,  and  your 
fl  itters  will  eafily  drop  olF.  When  fried,  ftrew  them  with  j 
fugar,  and  glaze  them. 

T'j  make  -eine^leaves  fritter s» 

Take  fome  of  the  fmalleft  vine- leaves  you  can  get, 
and  having  cut  off  the  great  ftalks,  put  them  in  a difh 
with  fome  French  brandy,  green  lemon  rafpcd,  and 
fome  fugar  ; take  a good  handful  of  fine  flour,  mixed 
with  white  wine  or  ale,  let  your  butter  be  hot,  and  with 
a fpoon  drop  in  your  batter,  take  great  care  they  don’t 
flick  one  to  the  other  ; on  each  fritter  lay  a leaf ; fry 
them  quick,  and  flrew  fugar  over  them,  and  glaze  them  ■ 
with  a red-hot  fhovcl.  . ; 

With  all  fritters  made  with  milk  and  eggs  you  fliould 
have  beaten  cinnamon  and  fugar  in  a faucer,  and  either 
fqueeze  an  orange  over  it,  or  pour  a glafs  of  white  wine, 
and  fo  throw  fugar  all  over  the  difh,  and  they  fhould 
be  fried  in  a good  deal  of  fat  ; therefore  they  are  beft 
fried  in  beef-dripping,  or  hog’s  lard,  when  it  can  be 
done. 


fo  make  clary  fritters. 

Take  your  clary  leaves,  cut  off  the  ftalks,  dip  them 
one  by  one  in  a batter  made  with  milk  and  flour,  your 
butter  being  hot,  fry  them  quick.  This  fs  a pretty 
hcvartening  difli  for  a fick  or  weak  perfon;  and  comfrey 
leaves  do  the  fame  way. 

• 

fo  make  apple  frazes. 

Cut  your  apples  in  thick  fllces,  and  fry  them  of  4 
fine  light  brown  : take  them  up,  and  lay  them  to  drain,  I 
keep  them  as  whole  as  you  can,  and  either  pare  therA^l  I 
or  let  it  alone  ; then  make  a batter  as  fellows:,  take  five 
eggs,  leaving  out  two  whites,  beat  them  up  with  cream 

and 
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,«d  flour,  and  a little  lack  ; make  It  the  thicknefs  of  a 
paucake-batter,  pour  In  a little  melted  butter  nutmeg, 
nd  a little  fugar.  Let  your  batter  be  hot,  and  drop 
.n  tur  wtterl  and  on  every  one  lay  a fl.ce  of  apple 
and  then  more  batter  on  them,  ^ -m  o 

light  brown  ^ take  them  up,  and  arew  fome  double-re- 
fined  fugar  all  over  them. 

To  make  an  almond  fraze. 

Get  a pound  of  Jordan  almonds  blanched,  fteep 
them  in  a oint  of  fweet  cream,  ten  yolks  of  eggs,  and 
four  whites,  take  out  the  almonds  and  pound  them  n 
a mortar  fine ; then  mitt  them  agam  in  the  ceeam  a>jd 
eo-.-s,  put  In  fugar  and  grated  white  bread,  ftn  them 
w"n  together,  put  fome  frefl.  butter  into  the  pan.let  it 
be  hot,®and  pour  It  In,  ftirrlng  it  m the  pan  till  t lef 
are  of  a good  thicknefs  r and  when  it  is  enough,  tun* 
it  into  a dilh,  throw  fugar  over  it,  and  ferve  it  up. 

To  make  pancakes^ 

Take  a quart  of  milk,  beat  in  fix  or  eight  eggs, 
leaving  half  the  whites  out ; mix  it  well  till  your  batter 
is  of  i fine  thicknefs.  You  muft  obfcrve  to  mix  your 
fiour  firfl  with  a little  milk,  then  add  the  reft  b)  de- 
'■  grees;  put  In  two  fpoonfuls  of  beaten  ginger,  a glala 
of  brandy,  a little  fait ; ftir  all  together,  make  yom 
ftew-pan  very  clean,  put  in  a piece  ot  butter  as  big  nS 
a walnut,  then  pour  in  a ladleful  ot  batter,  which  wi.l 
make  a pancake,  moving  the  pan  round  that  the  ba.tei 
be  all  over  the  pan ; fhake  the  pan,  and  when  you  think 
that  fide  is  enough,  tofs-  It  t if  you  can  t,  turn  it  c e- 
verly,  and  when  both,  fides  are  done,  lay  it  m a ditU 
before  the  fire,  and  fo  do  the  reft.  You  muft  take  care 
they  are  dry  j when  you  fend  them  to  table  ftrew  a lit- 
tic  fugadr  over  them. 

To  male  fine  pancakes. 

Take  half  a pint  of  cream,  half  a pint  of  fack,  the 
yolks  of  eighteen  eggs  beat  fine,  a little  fait,  halt  a 
pound  of  tine  fugar,  a little  beaten  cinnamon,  mace,, 
kni  nutmeg  ; then  put  in  as  much  fl<?ur  as  will  run  thjn^ 
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over  the  pan,  and  fry  them  in  frefh  butter.  This  fort- 
ot  pancake  wiH  not  be  crifp,  but  very  good. 


A fecond' fort  of  fine  pancake  s>, 

Take  a pint  of  cream,  and  eight  eggs  well  beat,  a, 
nutmeg  grated',  a little  fait,  half  a pound  of  good  difh- 
utter  melted  ; mix  all  together,  with  as  much  flour  as- 
make  them  into  a thin  batter,  fry  them  nice,  and 
turn  them  on  the  back  of  a plate. 


A third  fort  '* 

Take  fix  new-Iald  eggs  well  beat,  mix  them  with  a 
pint  of  cream,  a quarter  of  a pound  of  fugar,  fome 
grated  nutmeg,  and  as  much  flour  as  will  make  the  bat- 
ter o a proper  thicknefs.  Fry  thefe  fine  pancakes  ia 
imaN  pans,  and  let  your  pans  be  hot.  You  mull  not 
put  above  the  bignefs  of  a nutmeg  of  butter  at  a time' 
into  tile  pan.  ' 


A fourth  fjrty  called  a quire  of  paper*. 

Take  a pint  of  cream,,  fix  eggs,  three  fpoonfuls  of 
^ ne  flour,  three  of  fack,  one  of  orange-flower  w^ater,  a 
•kittle  fugar,  and  half  a nutmeg  grated,  half  a pound  of 
melted  butter  almoft  cold  ; mingle  all  well  together,  and 
butter  the  pan  for  the  firft  pancake;  let  them  run  as 
linn  as  poflible  ; when  they  are  juft  coloured  they  are 
enough ; and  fo  do  with  all  the  fine  pancakes. 

To  make  rice  pancakes. 

Take  a quart  of  cream,  and  three  fpoonfuls  of  flour 
of  rice,  fet  it  on  a (Tow  fire,  and  keep^it  (lirring  till  it 
IS  as  thick  as  pap.  Stir  in  half  a pound  of  butter,  a 
nutmeg  grated  ; then'pour  ft  out  into  an  earthen  pan, 
and,  w'hen  it  is  cold,  flir  in  three  or  four  fpoonfuls  of 
flour,  a little  fait,  fome  fugar,  nine  eggs  well  beaten  ; 
mix  all  well  together,  and  fry  them  nicely.  When  you 
have  no  cream,  ufe  new  .milk,  and  one  fpponful  more  of 
the  flour  of  rice. 

To  make  a pupton  of  apples* 

Tare  fome  apples,  take  out  the  cores,  and  put  them 
into  a fkilkt ; to  a quart  mugful  heaped,  put  in  a quar- 
ter 


made  plain  AlNi/  ..5 

t»d”  s ‘.'y IS-  S' . p-'Sa  "t  “ ta“:  i.^: 

form  it  into  what  fliape  you  pleafe,  and  bake  t in 
flow  oven,  and  then  turn  It  upfide  down  on  a plate,  fo 
» fecond  conrfc* 

To  make  black  caps. 

Cu-T  twelve  large  apples  in  halves,  and  take  out  the 
place  them  on  ^ thin  patty-pan  or  ma-reen- 
dole  together  as  they  can  he,  with  the  fia  1 
wards ; fqueeze  a lemon  in  two  fpoonfuls  of  orange 
flower  water,  and  pour  over  them  ; (hred 
nS  fine,  and  throw  over  them,,  and  grate  fine  fugar  a 
^rer  Set  them  in  a quick  oven,  and  ha  an  hour  wid 
do  them.  When  you  fend  them  to  table,  throw  fine 
fugar  all  over  the  dilh* 

To  bake  apples  m^hole. 

Per  yonr  apples  into  an  earthen  pan,  with  a Jew 
cloves,  a little  lemon. peel,  fome  coarfe  fugar,  a g ■ 

red  wine  ; put  them  into  a q.uick,  oven,  and  tl.  j 
take  an  hour  baking. 

To  Jlcnx)  pears. 

Pare  fix  pears,  and  either  quarter  t'lieni 

whofeTthe/make  a pretty  dlfh  with  one  who  e.  thw 

reft  cut  in  quarters,  and  the  cores  taken  out.  Lay  then, 
in  a deep  earthen  pot,  with  a few  cloves,  a piece  of 
mon-peel  a gill  of  red  wine,  and  a quarter  of  ^ 
offinefuc^ar.  If  the  pears  are  very  latge,  they 

take  half  a pound  of  fugar,  and  f'^^f  " 1 

cover  them  clofe  with,  brown  paper,  and  bak.  Jicm  ta . 

they  are  enough, 

Serve  them  hot  or  cold,  jufi:  as  you  hke 
they  will -be  very  good  with  water  ir.  the 


1 86 


the  art  of  COOKERr 


Tojicm  pears,  in  a fauce-pan- 

pears  purpk, 

taern  over  a flow  fire  Loot  Jt  th  r ^ 

TeyPew  pippins  •wholi, 

P'PP''"*>  them,  put  the  pa- 

SaapT'-”-- 

fejv  Che  pippins  hi,>eTftPain  ;t?anVpifitttl 
^auce.pan  again,  with  fugar  enough  to  make  it  Hke  I 
lyrup  , then  put  them  in  a prererving-pan,  or  clean  ftew 
pan,  or  lar^  fauce-pan,  and  pourfhefyrup  overtber 
-Let  there  be  enough  to  (lew  them  I'n  ; wh^n  Thev 
eriough,  which  you  will  know  by  the  pippins  be  ng  foft 

whl  coH  7’  ■"  “ "'th  the  ffrup 

when  cold,  ferve  them  up;  or  hot,  if  you  chufe  it.  ' 

^ pretty  i7iade-dijh. 

Take  half  a pound  of  almonds  blanched  and  her 
fine  with  a little  rofe,  or  orange-flower  water  Mn  Tp 
a quart  of  fwee.  thick  creamf  and  bod  it  with  rpfece 
of  cinnamon  and  mace,  fweeten  it  with  fugar  to  your 
palate,  and  mix  it  with  your  almonds : Hi?  it  welf  tof 
gether,  and  ftrain  it  throimh  a lieve.  Let  vonr  a. 
cool,  and  thicken  it  with  the  yolks  of  fix  Lp-s  • 
garnilh  a deep  dilli,  and  lay  pafte  at  the  botfon,;  [hen 

put 
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nut  m (lired  artichoke-bottoms,  being  firft  boiled,  upott 
that  a little  melted  butter,  Ihred-  citron,  and  candied-  _ 
oranee  : fo  do  till  your  dilh  is  near  full,  then  pour  in 
your®  ream,  and  bake  it  without  a lid.  When  « isba- 
Ld.  fcrape  fugar  over  it,  and  ferve  it  up  hot.  Halt  an- 
hour  will  bake  it. 

To  7nake  kickjhaw. 

Make  pufF-paRe,  roll  it  thin,  and.  if  you  have  any 
moulds,  work  it  upon  them,-  mako  them-up  with  pre- 
faved  Pippins.  You  may  fill  fome  with  goofeberries,. 

fLe  with  rafpberries,  or  what  yon  pleafe,  then  clofe 

them  up,  and  either  bake  or  fry  them  ; throw  grated 
fugar  over  them,  and  ferve  them  up. 

Plain  perdu,  or  cream-toafth 
Having- two  French  rolls,,  cut  them  into  dices  as> 
thick  as  your  finger,  crumb  and  cruft  together,  lay 
them  on  a dilh,  put  to  them  a pint  of  cream  and  half 
a pint  of  milk;  ftrew  them' over  with  beaten. cinnamon, 
and  fugar,  turn  them  frequently  till  they,  are  tender  • 

but  take  care  not  to  break  them  -,  then-take  them  from, 
the  cream  with  the  (lice,  break  four  or  hve  eggs,  turn* 
your  dices  of  bread  in  the  eggs,  and  fiy  them  in  cla.  - 
fied  buttef.  Make  them  of  a good  brown  c^ur,  but 
not  black  ; ferape  a little 

be  ferved  for  a fecond-ccurfe  dilh,  but  are  fittcll  for- 
fupper, 

Salamongundy  fdr  a 7niddh  dip)  at  pipper. 

In  the  top-plate  in  the  middle,  which  Hiould'ftand 
hlaber  than  the  reft,  take  a fine  pickled  herring,_  bone 
intake  off  the  head,  and  mince  the  redefine,  in  the 
other  plates  round  put  the  following  things : tn  one 
pare  a cucumber,  and  cut  it  very  thin  : in  another  af^ 
pies  pared,  and  cut  fmall  ; in  another  an  onion  peeled, 
and  cut  fmall;  in  another,  two  hard  eggs  chopped 
fmall,  the  whites  in  one,  and  the  yolks  in  another  ; 
pickled  gerkins  in  another,  cut  fmall ; lu  another,  ce- 
lery  cut  fmall ; in  another,  pickled  red  cabbage  chop- 
ped  fine  ; take  fome  water-crelTes  clean  wafhed  and 
picked,  Hick  them  all  about  and  between  every  phte  or 
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'ftucer,  and  throw  aftcrtjon-flowers  about  the  crelTes. 
You  muft  have  od  and  vinegar,  and  lemon  to  eat  with 

in  fb  * k "■***  a Ptetty  figure 

in  the  table,  or  you  may  lay  them  in  heap* 

in  adilh.  If  you  have  not  all  thefe  ingredients,  fet 
put  your  plates  or  faucers  with  juft  what  you  fancy  and 
.p  the  room  of  a pickled  herring  you  ma/tmn«  aneb^- 

^16S» 


To  make  a ianfey, 

a IjttJe  fait,  beat  them  very  well,  then  put  to  them 
eight  ounces  of  Joaf-fugar  beat  fine,  and  a pjnt  of  the, 
juice  of  fpmage.  Mix  them  well  together,  and  ftrain 
n into  a quart  of  cream  ; then  grate  in  eight  ounces- 
of  Naple^  bifeuit  or  white  bread,  a nutmeg^ grated,  a 
quarter  of  a pound  of  Jordan  almonds,  beat  hi  a mor! 

thefe 

together,  put  it  into  a ftew-pan,  with  a piece  of 
gutter  as  l^ge  as  a pipprm  Set  i^;  over  a flow  charcoal 
hre,  keep  It  flirring  till  it  is  hardened  very  well,  then 
Gutter  a difli  very  well  put  in  your  taiiy,  bake  h" 
and,  when  It  IS  enough,  turn  it  out  on  a pie-platen 
fqueeze  t^e  jui^  of  an  orange  over  it,  and  throw 
fugar  over  all.  Garnifli  with  orange  cut  into  quarters,, 
and  fweetmeats  cut  into  long  bits,  and  lay  all  over  ite 


Another  n^Ay, 

Take  a pmt  of  cream,  and  half  a pint  of  blanched; 
almonds  beat  fine,  with  rofe  and  orange-flower  water,, 
ftir  them  together  over  a flow  fire  r when  it  boils,  take 
>t  off,  and  let  it  (land  till  cold ; then  beat  in  ten’ eggs  :• 

^ IV  bifeuits,  a Jiltle 

pated  bread,  and  a gram  of  mufk.  Sweeten  to  your 
^alte,  and,  if  you  think  it  is  too  thick,  put  in  feme 
more  cream,  the  juice  of  fpinage  to  make  it  green 
ftir  It  well  together,  and  either  fry  it  or  bake  ft  If 
you  fry  It,  do  one  fide  firfl,  and  then  with  a difli  turn 
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I TV  make  a hedge -hog* 

I Take  two  quarts  o£  fweet  blanched  almonds,  beat 
I them  well  in  a mortar,  with  a,  little  canary  and  orange- 
i flower  water,  to  keep  them  from  oiling.  Make  them 
into  a fliif  pafle,  then  beat  in  the  yolks  of  twelve  eggs, 
leave  out  five  of  the  whites,  put  to  it  a pint  of  cream,. 
. fweeten  it  with  fugar,  put  in  half  a pound  of  fweet  but- 
ter melted,  fet  it  on  a furnace  or  flow  fire,  and  keep  con- 
tinually iHrring  till  it  is  ftifF  enough  to  be  made  into> 
the  form  of  a hedn-e-hos:,  then  flick  it  full  of  blanched 
almorids  flit,  and  iluck  up  like  the  bridles  of  a hedge- 
hog, then  put  it  into  a difh.  Take  a pint  of  cream,  and 
die  yolks  of  four  eggs  beat  up,  and  mix  with  the  cream  ; 

: fweeten  to  your  palate,  and  keep  them  ftirring  over  a 
flow  fire  all  the  time  it  is  hot,  then  pour  it  into  your 
difh  round  the  hedge-hog  j let  it  (land  till  it  is  cold,  and 
ferve  it  up. 

Or  you  may  make  a fine  hartfhorn  jelly,  and  pour 
into  the  difh,  which  will  look  very  pretty.  You  may 
eat  wine  and  fogar  with  it,  or  eat  it  without. 

Or  cold  cream  fwcetened,  with  a glafs  of  white  wine 
in  it,  and  the  juice  of  a Seville  orange,  and  pour  into 
the  difh.  It  will  be  pretty  for  change. 

This  is  a pretty  fide-difh  at  a fecond  courfe,  or  in  the 
middle  for  fupper,  or  in  a grand  deffert.  Plump  two 
currants  for  the  eyes. 

Or  male  H thus  for  change  ,*  . 

Take  two  quarts  of  fweet  almonds  blanched,  twelve 
bitter  ones,  beat  them  in  a marble  mortar  well  together, 
wuth  canary  and  orange- fiow'er  water,  two  fpoonfuls  of 
the  tinfture  of  faffron,  two  fpoonfuls-of  the  juice  of  for- 
rel,  beat  them  into  a fine  pafte,  put  in  half  a pound  of 
melted  butter,  mix  it  up  well,  a little  nutmeg  and  beat- 
en mace,  an  ounce  of  citron,  an  ounce  of  orange-peel, 
both  cut  fine',  mix  them  in  the  yolks  of  twelve  eggs, 
and  half  the  whites  beat  up  and  mixed  in  half  a pint  of 
pcam,  half  a pound  of  double  refined  fugar,  and  work 
it  up  all  together.  If  it  is  not  ftiff  enough  to  make  up 
into  the  form  you  would  have  it,  you  muil  have  a mould 
for  it  j butter  it  well,  then  put  in  ycur  ingredients,  and 
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bake  it.  The  moiild  muft  be  made  in  fuch  a manner 
as  to  have  the  head  peeping  out ; wdien  It  comes  out 
of  the  oven,  have  ready  feme  almonds  blanched  and 
Hit,  and  boiled  up  in  fugar  till  brown.  Stick  it  all  over 
w-ith  the  almonds,  and  for  fauce  have  red  wine  and  fu- 
gar made  hot,  and  the  juice  of  an  orange.  Send  it  hot 
to  table  for  a firft  courfe. 

You  may  leave  out  the  faffron  and  forrel,  and  make 
it  up  like  chickens,  or  any  other  fliape  you  pleafe,  or 
alter  the  fauce  to  your  fancy.  Butter,  fugar,  and  white 
wine  is  a pretty  fauce  for  either  baked  or  boiled,  and 
you  may  make  the  fauce  of  what  colour  you  pleafe  ; or 
put  it  into  a mould,  with  half  a pound  of  currants 
added  to  it,  and  boil  it  for  a pudding.  You  may  ufe 
cochineal  in  the  room  of  faffron. 

The  following  liquor  you  may  make  to  mix  with 
your  fauces : beat  an  ounce  of  cochineal  very  fine,  put 
in  a pint  of  water  in  a fkillet,  and  a quarter  of  an  ounce 
of  roch  alluTO  ; boil  it  till  the  goodnefs  is  out,  ftrain  it 
into  a phial,  with  an  ounce  of  fine  fugar,  and  it  will 
keep  fix  months. 

To  make  pretty  almond- puddings , 

Take  a pound  and  a half  of  blanched  almonds,  beat 
them  fine  with  a little  rofe-water,  a pound  of  grated 
bread,  a pound  and  a quarter  of  fine  fugar,  a quarter  of 
an  ounce  of  cinnamon,  and  a large  nutmeg  beat  fine, 
half  a pound  of  melted  butter,  mixed  vyith  the  yolks  of 
eggs,  and  four  w’hites  beat  fine,  a pint  of  fack,  a pint 
and  a half  of  cream,  fome  rofe  or  orange-flower  water  ; 
boil  the  cream,  and  tie  a little  bag  of  faffron  and  dip  in 
the  cream  to  colour  it.  Frrft  beat  your  eg^s  very  well, 
and  mix  with  yemr  batter  ; beat  it  up,  then  the  fpice, 
then  the  almonds,  then  the  rofe-water  and  wine  by  de- 
grees, beating  it  all  the  time,  then  the  fugar,  and  then 
the  cream  by  degrees,  keeping  it  ftirring,  and  a quarter 
of  a pound  of  vermicelli.  Stir  all  together,  have  fome 
hog’s  guts  nice  and  clean,  fill  them  only  half-full,  and, 
as  you  put  in  the  ingredients  here  and  there,  put  in  a bit 
of  citron  ; tib  both  ends  of  the  gut  tight,  and  boil  them 
about  a quarter  of  an  hour.  You  may  add  currants  for 
change. 
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To  make  fried  toafls, 

I Take  a penny-loaf,  cut  it  into  flices  a quarter  of  an 
I inch  thick  round-ways,  toaft  them,  and  then  take  a 
I pint  of  cream  and  three  eggs,  half  a pint  of  fade,  fome 
nutmeg,  and  fweetened  to  your  tafte.  Steep  the  toads 
in  it  for  three  or  four  hours,  then  have  ready  fome  but- 
ter hot  in  a pan,  put  in  the  toads  and  fry  them  brown, 
lay  them  in  a didi,  melt  a little  butter,  and  then  mix 
what  IS  left  ; if  none,  put  in  fonne  wine  and  fugar,  and 
pour  over  them.  They  make  a pretty  plate  or  fide  didi 
for  flipper. 

To  a I race  of  carp, 

ScTtAPE  them  very  dean,  then  gut  them,  wafh  them 
and  the  roes  in  a pint  of  good  dale  beer,  to  prefert^e  all 
the  blood,  and  boil  the  carp  with  a little  fait  in  the 
water. 

In  the  mean  time  drain  the  beer,  and  put  it  irtto  a 
fauce-pan,  with  a pint  of  red  wine,  two  or  three  blades 
of  mace,  fome  whole  pepper,  black  and  white,  an  onion 
duck  with  cloves,  half  a nutmeg  bruifed,  a bundle  of 

rfweet  herbs,  a piece  of  lemon-peel  as  big  as  a fixpence, 
an  anchovy,  a little  piece  of  horfe-raddifli.  Let  thefe 
boil  together  foftly  for  a quarter  of  an  hour,  covered 
clofe  ; then  drain  it,  and  add  to  it  half  the  hard  roe 
beat  to  pieces,  two  or  three  fpootifuls  of  catchup,  a 
quarter  of  a pound  of  frefh  butter,  and  a fpoonful  of 
jnuOiroora -pickle,  let  it  boil,  and  keep  dirring  it  till  the 
fauce  is  thick  and  enough.  If  it  wants  any  fait,  you 
mud  put  fome  in  ; then  take  the  red  of  the  roe,  and 
beat  it  up  with  the  yolk  of  an  egg,  fome  nutmeg,  and 
a little  lemon-peel  cut  fmall,  fry  them  in  frefh  butter  in 
little  cdkes,  and  fome  pieces  of  bread  cut  three- corner- 
ways,  and  fried  brown.  When  the  carp  are  enough, 
take  them  up,  pour  your  fauce  over  them,  lay  the  cakes 
round  the  difli,  with  horfe-raddifh  feraped  fine,  and 
fried  pai  fley.  The  red  lay  on  the  carp,  and  the  bread 
dick  about  them,  and  lay  round  them,  then  fliced  lemon 
notched,  and  laid  round  the  difh,  and  tw’o  or  three 
pieces  on  the  carp.-  Send  them  to  table  hot. 


The 
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The  boiling  of  carp  at  all  times  is  the  bed  way ; they 
eat  fatter  and  finer.  The  dewing  of  them  is  no  addition 
to  the  fauce,  and  only  hardens  the  filh  and  fpoils  it.  If 
you  would  have  your  fiiuce  white,  put  in  good  fifii-brotJi 
indead  of  beer,  and  white  wine  in  the  room  of  red  wine. 
Make  your  broth  with  any  fort  of  frelb  fidi  you  have, 
and  feafon  it  as  you  do  gravy. 

To  fry  carp. 

First  fcale  and  gut  them,  wadi  them  clean,  lay  them 
In  a cloth  to,  dry,  then  flour  them,  and  fry  them  of  a 
fine  light  brown.  Fry  fome  toad  cut  three-corner-vvays, 
and  the  roes  ; when  your  fidi  is  done,  lay  them  on  a 
coarfe  cloth  to  drain.  Let  your  fauce  be  butter  and 
anchovy,  with  the  juice  of  lemon.  Lay  your  carp  in  the 
dilh,  the  rocs  on  each  fide,  and  garndh  with  the  fried 
toad  and  lemon.  ' , 

To  hah  a carp. 

Scale,  wadi,  and  clean  a brace  of  carp  very  well  $ 
take  an  earthen  pan  deep  enough  to  lie  cleverly  in,  but^» 
ter  the  pan  a little,  lay  in  your  carp  ; feafon  it  with 
mace,  cloves,  nutmeg,  and  black  and  white  pepper,  a 
bundle  of  fweet  herbs,  an  onion,  and  anchovy  ; pour 
in  a bottle  of  white  wine,  cover  it  clofe,  and  let  them 
bake  an  hour  in  a hot  oven,  if  large  ; if  fmall,  a lefe 
time  will  do  them.  When  they  are  enough,  carefully 
take  them  up,^  and  lay  them  in  a difii  ; fet  it  over  hot 
water  to  keep  It  hot,  and  cover  it  clofe,  then  pour  all 
the  liquor  they  were  baked  in  into  a fauce-pan  ; let  it 
. boil  a minute  or  two,  then  drain  it,  and  add  half  a 
pound  of  butter  rolled  In  flour.  Let  it  boil,  keep  dir-  ' 
ring  it,  fqueeze  in  the  juice  of  half  a lemon,  and  put 
in  what  fait  you  w'ant  ; pour  the  fauce  over  the  fi/h, 
lay  the  roes  round,  and  garnifh  with  lemon.  Obferve 
to  fkim  all  the  fat  off  the  liquor. 

To  fry  tench. 

Slime  your  tenches,  flit  the  fkin  along  the  backs, 
and  with  the  point  of  your  knife  raife  it  up  from  the 
bone,  then  cut  the  fkin  acrofs  at  the  head  and  tail  i 
then  drip  it  off,  and  take  out  the  boBe  j then  take  ano- 
ther 
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llier  tench  or  a carp,  and  mince  the  fiefli  fmall  with 
nuifhrooms,  chives,  and  parfley.  Seafon  them  with 
fait,  pepper,  beaten  mace,  nutmeg,  and  a few  favoury 
herbs  minced  fmall.  Mingle  thefe  all  well  together, 
then  pound  them  in  a mortar,  with  crumbs  of  bread, 
as  much  as  two  eggs,  foaked  in  cream,  the  yolks  of 
three  or  four  eggs,  and  a piece  of  butter.  When  thef<5 
have  been  well  pounded,  fluff  the  tenches  wdth  this 
farce  : take  clarified  butter,  put  it  into  a pan,  fet  it 
over  the  fire,  and  when  It  is  hot  flour  your  tenches,  and 
put  them  into  the  pan  one  by  one,  and  fry  them  brown  ; 
then  take  them  up,  lay  them  in  a coarfe  cloth  before  the 
fire  to  keep  hot.  In  the  mean  time,  pour  all  the  greafe 
and  fat  out  of  the  pan,  put  in  a quarter  of  a pound  of 
butter,  fhake  fome  flour  all  over  the  pan,  keep  flirring 
with  a fpoon  till  the  butter  is  a little  brown  ; then 
pour  in  half  a pint  of  white  wine,  ftir  it  together, 
pour  in  half  a pint  of  boiling  water,  an  onion  fluck 
with  cloves,  a bundle  of  fweet  herbs,  and  a blade  or 
two  of  mace.  Cover  them  clofe,  and  let  them  flew  as 
foftly  as  you  can  for  a quarter  of  an  hour ; then  {train 
off  the  liquor,  put  it  into  the  pan  again,  add  two  fpoon- 
fuls  of  catchup,  have  ready  an  ounce  of  truffles  or  mo- 
rels boiled  in  half  a pint  of  water  tender,  pour  in  truf- 
fles, water  and  all,  into  the  pan,  a few  muflirooms,  and 
either  half  a pint  of  oyfters  clean  waflied  in  their  own 
liquor,  and  the  liquor  and  all  put  into  the  pan,  or  fome 
craw-fifli ; but  then  you  mufl  put  in  the  tails,  and,  af- 
ter clean  picking  them,  boil  them  in  half  a pint  of  wa- 
ter, then  ftrain  the  liquor,  and  put  into  the  fauce  : or 
take  fome  fifli-  milts,  and  tofs  up  in  your  fauce.  All 
this  Is  jull  as  you  fancy. 

When  you  find  your  fauCe  is  very  good,  put  your 
tench  into  the  pan,  make  them  quite  hot,  then  lay 
them  into  your  difli,  and  pour  the  fauce  over  them* 
Garnllh  with  lemon. 

Or  you  may,  for  change,  put  in  half  a pint  of  ftale 
beer  inftead  of  water.  You  may  drefs  tench  juft  as 
^cu  do  carp. 
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To  roaft  a cod*s  head. 

Wash  it  very  clean,  and  fcore  it  with  a knife,  ftrew 
a little  fait  on  it,  and  lay  it  in  a ftew-pan  before  the 
fire,  with  fomething  behind  it,  that  the  fire  may  roaft. 
it.  All  the  w'ater  that  comes  from  it  the  firft  half  hour 
throw  aw'ay,  then  throw  on  it  a little  nutmeg,  cloves> 
and  mace  beat  fine,  and  fait ; flour  it  and  bafte  it  with 
butter.  When  that  has  lain  fome  time,  turn  and  fea- 
fon  it,  and  bafte  the  other  fide  the  fame ; turn  it  often, 
then  bafte  it  with  butter  and  crumbs  of  bread.  If  it  is 
a large  head,  it  w’ill  take  four  or  five  hours  baking* 
Have  ready  fome  melted  butter  with  an  anchovy,  fome 
of  the  liver  of  the  fifh  boiled  and  bruifed  fine  ; mix  it 
well  with  the  butter,  and  two  yolks  of  eggs  beat  fine 
and  mixed  w’ith  the  butter,  then  drain  them  through 
a fieve,  and  put  them  into  the  fauce-pan  again,  with  a 
few  fhrimps,  or  pickled  cockles,  two  fpoonfiils  of  red 
wine,  and  the  juice  of  a lemon,  pour  it  into  the  pan 
the  head  w’as  roafted  in,  and  ftir  it  all  together,  pour 
it  into  the  fauce-pan,  keep  it  ftirring,  and  let  it  boll ; 
pour  it  into  abafon.  Garnifh  the  head  with  fried  fifh, 
lemon,  and  fcraped  horfe  raddifh.  If  you  have  a large 
tin  oven,  it  will  do  better. 

To  boil  a cod'* s head. 

Set  a fifli  kettle  on  the  fire,  with  water  enough  to 
boll  it,  a good  handful  of  fait,  a pint  of  vinegar,  a 
bundle  of  fweet  herbs,  and  a piece  of  horfe-raddifh  ; 
let  it  boil  a quarter  of  an  hour,  then  put  in  the  head, 
and  when  you  are  fure  it  is  enough,  lift  up  the  fifh- 
plate  with  the  fifh  on  it,  fet  it  acrofs  ihe  kettle  to  drain, 
then  lay  it  in  your  difh,  and  lay  the  liver  on  one  fide. 
Garnllh  with  lemon  and  horfe- raddifti  fcraped  ; melt 
fome  butter,  with  a little  of  the  fifh  liquor,  an, anchovy, 
oyfters,  or  flirimps,  or  juft ‘what  you  fancy. 

To  Jienu  cod. 

Cut  yOur  cod  into  flices  an  inch  thick,  lay  them  in 
the  bottom  of  a large  ftew'-pan  ; feafon  them  with  nut- 
meg, beaten  pepper  and  fait,  a bundle  of  fweet  herbs, 
and  an  onion,  half  a pint  of  white  wine,  and  a quar- 
ter of  a pint  of  watery  cover  it  clofe,  and  let  it  fim- 
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mer  foftljr  for  five  or  fix  minutes,  then  fqueeze  in  the 
juice  of  a lemon,  put  in  a few  oyfters,  and  the  liquor 
; firained,  a piece  of  butter  as  big  as  an  egg  rolled  in 
j flour,  and  a blade  or  two  of  mace  ; cover  it  clofe  and 
! Jet  it  flew  foftly,  ihaking  the  pan-  often.  When  it  is 
i enough,  take  out  the  fweet  herbs  and  onion,  and 
! dilh  it  up  ; pour  the  faucc  over  it,  and  garnilh  wIlIp 
lemon. 

T’o  fricafey  ccdl- 

Get  the  founds,  blanch  them,  then  make  them  very 
; clean,  and  cut  ll'.em  into  little  pieces.  If  they  be  dried 
founds,  you  miift  firft  boil 'them  tender.  G^t  fome  of 
the  roes,  blanch  them  and  wafii  them  clean,  cat  them 
I into  round  pieces  about  an  inch  thick,  with  fome  of  the 
livers,  an  equal  quantity  of  each  to  make  a handfome 
dilh,  and  a piece  of  cod' about  one  pound  in  the  mid- 
dle. Put  them  into  a ftew-nan,  feafon  them  with  a 
little  beaten  mace,  grated  nutmeg  and  fait,  a little 
bundle  of  fweet  herbs,  an- oniony  and  a quarter  of  a 
pint  of  filh  broth  or  boiling  water  ; cover  them  clofe, 
and  let  them  ilew  a few  nainutea';  then  put  in  half  a 
pint  of  red  wine,  a few  cyders  with  the  liquor  drained,.- 
a piece  of  butter  rolled  in  fiouf ; flaake  the  pan  round, 
and  let  them  dew  foftly  till  they  are  enough,  take 
out  the  fweet  herbs  and  onion,  and  difli  it  up.  Gar- 
nilh  with  lemon.  Or  you  may  do  them  white  thus: 
indead  of  red  wine  add  white,  and  a quarter  of  a pine 
of  cream. 

To  hake  a cod's  head. 

Butter  the  pan  you  intend  to  bake  it  in,  make  your 
Iread  very  clean,  lay  it  in  the  pan,  put  in  a bundle  of 
fweet  herbs,  an  onion  duck  with  cloves,  three  or  four 
blades  of  mace,  half  a large  fpoonful  of  black  and 
white  pepper,  a nutmeg  bruifed,  a^  quart  of  water,  a 
little  piece  of  lemon-peel,  and  a little  piece  of  horfe- 
raddifli.  Flour  your  head,  grate  a little  nutmqg  over 
it,  dick  pieces  of  butter  all  over  it,  and  throw  rafpings 
all  over  that.  Send  k to  the  oven  to  bake  ; when  it  is 
enougbj  take  it  out  of  that  diih,  and  lay  it  carefully 
into  the  difli  you  intend  to  ferve  it  up  in.  - Set  the  difli 
- R 2 over 
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♦>ver  boiling  water,  and  covet*  it  with  a cover  to  keep 
it  hot.'  In  the  mean  time,  be  qvtick,  pour  all  the  liquor 
oat  of  the  difh  it  was  baked  in  into  a fauce-pan,  fet  it 
on  the  fire  to  boil  for  4hree  or  four  minutes,  then  ftraiii 
it,  and  put  to  it  a gill  of  red  wine,  two  fpoonfuls  of 
catchup,  a pint  of  Ihrimps,  half  a pint  of  oyfters,  or 
rnufcles,  liquor  and  all,  but  firfl  ftrain  it,  a Ipoonful  of 
nuifhroom  pickle,  a quarter  of  a pound  cf  butter  rolled 
in  dour,  dir  it  all  together  till  it  is  thick  and  boils  ; 
then  pour  it  into  the  difli,  have  ready  fome  toad  cut 
three-corner  ways,  and  fried  crifp.  Stick  pieces  about 
the  head  and  mouth,  and  lay  the  reft  round  the  head. 
Garnifn  with  lemon  notched,  fcraped  horfe-raddifh, 
and  parfley  crifped  in  a plate  before  the  fire.  Lay  one 
dice  of  lerUon  on  the  head,  and  ferve  it  up  hot. 

To  hoUJhrimp^  codyfahnorii  •whitings  or  haddock. 

FceuR  it,  and  have  a quick  clear  fire,  fet  your  grid- 
iron high,  broil  it  of  a fine  hro-wn,  lay  it  in  your  dilh, 
and  for  fauce  have  good  melted  butter.  Take  a lobftcr, 
bruife  the  body  in  the  butter,  cut  the  meat  fmall,  put 
all  together  into  the  melted  butter,  make  it  hot,  and 
pour  it  into  ypur  difh,  or  into  bafous.  Gar nifii  with 
iiorfe-raddifh  and  lemon. 

Or  oyjier  fauce  mads  thus. 

Take  half  a pint  of  oyfters,  put  them  into  a fauoe- 
pan  with  their  own  liquor,  two  or  three  blades  of  mace. 
Let  them  fimmer  till  they  are  plump,  then  with  a fork 
take  out  the  oyfters,  ftrain  the  liquor  to  them,  put 
them  into  the  fauce-pan  again,  with  a gill  of  white 
wine  hot,  a pound  of  butter  rolled  in  a little  flour; 
fhake  the  fauce-pan  often,  and  when  the  butter  is  melt- 
ed, give  it  a boil  up. 

Miifcle-fauce  made  thus  is  very  good,  only  you  muft 
pat  them  into  a ftew-pan,  and  cover  them  clofe;  firft 
open,  and  fearch  that  there  be  no  crabs  under  the 
tongue  ; 

Or  a fpoonful  of  walnut  pickle  in  the  butter  makes 
the  fauce  good,  or  a fpoonful  of  either  fort  of  catchup, 
or  horfe-raddifh  fauce. 
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Melt  your  butter,  fcrape  a good  deal  of  horfe-rad- 
dflh  tine,  put  it  into  the  melted  butter,  , grate  half  a 
nutmeg,  beat  up  the  yolk  of  an  egg  with  one  fpoon- 
fill  of  cream,  pour  it  into  the  butter,  keep,  it  ftirring  -; 
till  it  boils,  then  pour  it  dire^^lly  into  your  bafon.- 

To  drefs  little  JiJh, 

As  to  all  forts  of  little  filh,  fuch  as  fmeits,  roach,  . 
they  ihould  be  fried  dry  and  of  a fine  browR,  and  ' 
nothing  but  plain  butter.  Garnifli  with  lemon. 

And  to  boiled  falmon  the  fame,  only  garnifh  with 
lemon  and  horfe-raddifh. 

And  with  all  boiled  fifij',  you^fhould  put  a good  deal 
of  fait  and  horfe-raddilh  in  the  -water;  except  mack- 
rel,  with  which  put  fait -and  mint,  parlley  and  fennel,' 
which  y-ou  muft  chop  to  ^put  into  tire  butter  ; and  fome 
love  fcalded  goofeberries  with  them.  And  be  fure  to- 
boil  your  fifh  well ; .but  take  great  care  they  don’t- 
break. 

Ti?  hr  oil  rnackrel,  '■ 

Clean'  them,  cut  off  the  heads,  fplit  C’em,  feafoe- 
them  with  pepper  and  fait,  flour  them,  and  broiL 
them  of  a fine  light 'brown. . Let  your  fauce  be  plain  ^ 
butter. 

To'hroit  weavers,- 

Gut  them,  and  wafli  them  clean,  dry  tliem  in  a clean 
cloth,  pour  them,  then  broil  them,  and  have  melted  - 
butter  in  a cup.  They  are  fine  filh,  and  cut  as  firm  a« 
a foal ; but  you  muff  take  care  not  to  hurt  yourfelf* 
with  the  two  fharp,  bones  in  the  head. 

7o  boil  a turbot,  _ 

Lay  it  in  a good  deal  of  fait  and  water  an  hour  or 
two  ; and  if  it  is  not  quite  fweet,  (hift  your  water  five 
or  fix  times  ; firft  put  a good  deal  of  fait  in  the  moulk 
and  belly; 

In  the  mean  time,  fet  on  your  fifh  kettle  with  clean 
water  and  fait,  a little  vinegar,  and  a piece  of  Uork- 
raddifh.  When  the  water  boils,  lay^  the  turbot  on  « 
filh'plate,  put  it  into  the  kettle,  let  it  be  wdi  boiled.,  - 
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but  take  great  care  it  is  not  too  much  done ; when 
enough,  take  ofF  the  fiflr  kettle,  fet  it  before  the  fire, 
then  carefully  lift  up  the  fifh  plate,  and  fet  it  acrofs  the 
kettle  to  drain : in  the  mean  time,  melt  a good  deal  of 
frefh  butter,  and  bruife  in  either  the  body  of  one  or  two 
lobfters,  and  the  meat  cut  fmall,  then  give  it  a boil> 
and  pour  it  into  bafons.  This  is  the  heft  fauce  ; but 
you  may  make  what  you  pleafe.  Lay  the  firti  in  the 
difh.  Garnilh  with  fcraped  horfe-raddifh  and  lemon, 
and  pour  a few  fpoonfuls  of  fauce  over  it. 

To  hake  a turhot. 

Take  a difh  the  fize-of  your  turbot,  rub  butter  all 
«ver  it  thick,  throw  a little  fait,  a little  beaten  pepper, 
and  half  a large  nutmeg,  fome  parfley  minced  fine,  and 
throw  all  over,  pour  in  a pint  of  white  wine,  cut  off 
the  head  and  tail,  lay  the  turbot  in  the  difh,  pour  ano- 
ther pint  of  white  wine  all  over,  grate  the  other  half 
©f  the  nutmeg  over  it,  and  a little  pepper,  fome  fait 
and  chopped  parfley.  Lay  a piece  of  butter  here  and 
there  all  over,  and  throw  a little  flour  all  over,  and 
then  a good  many  crumbs  of  bread.  Bake  it,  and  be 
fure  that  it  is  of  a fine  brown,  then  lay  it  in  your  difh, 
itir  the  fauce  in  your  difh  all  together,  pour  it  into  a 
fauce-pan,  fhake  in  a little  flour,  let  it  boil,  then  ftir  in 
a piece  of  butter  and  two  fpoonfuls  of  catchup,  let  it 
boil  and  pour  it  into  bafons.  Garnifh  your  difh  with 
lemon  ; and  you  may  add  what  you  fancy  to  the  fa'uce, 
as  flirimps,  anchovies,  muflrrooms,  <^c.  If  a fmall 
turbot,  half  the  wine  will  do.  It  eats  finely  thus.  Lay 
it  in  a difh,  fkim  off  all  the  (at,  and  pour  the  reft  over 
it.  Let  it  ftand  till  cold,  and  it  is  good  with  vinegar., 
and  a fine  difh  to  fet  out  a cold  table. 

To  drefs  a jole  of  pickled  falmoru  ' 

^ Lay  rt  in  frefh  water  all  night,  then  lay  it  in  a fifh- 
plate,  put  it  into  a large  ftew-pan,  fcafon  it  with  a lit- 
tle whole  pepper,  a blade  or  two  of  mace  in  a coarfe 
muflin  rag  tied,  a whole  oniou,  a nutmeg  bruifed,  a 
bundle  of  fweet  herbs  and  parfley,  a little  lemon-peel, 
put  to  it  three  large  fpoonfuls  of  vinegar,  a pint  of 
•white  wine,  and  a quarter  of  a pound  of  * frefh  butter 
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rolled  in  flour;  cover  it  clofe,  and  let  it  frmmer  over  a 
jflow  fire  for  a quarter  of  an  hour,  then  carefully  take 
up  your  falnion,  and  lay  it  in  your  difli  ; fet  it  over 
hot  water  and  cover  it.  In  the  mean  time,  let  your 
fauce  boil  till  it  is  thick  and  good.  Take  out  the  fpice,, 
onicxn,  and  fweet  herbs,  and  pour  it  over  the  fifh.  Gar- 
nifli  with  lemon. 

To  broil  falmon. 

Cut  frefli  falmon  into  thick  pieces,  flour  them  and 
broil  them,  lay  them  in  your  diih,  and  have  plain  melt- 
ed butter  in  a cup. 

Baked  falmon. 

Take  a little  piece  cut  into  flices  about  an  inch  thick, 
butter  the  difli  that  you  would  ferve  it  to  table  on,  lay 
the  flices  in  the  difh,  take  off  the  fkin,  make  a force- 
meat thus:  take  the  flefli  of  an  eel,  the  flefh  of  a fa!- 
mon,  an  equal  quantity,  beat  it  in  a mortar,  feafon  it 
with  beaten  pepper,  fait,  nutmeg,  two  or  thfee  cloves, 
fome  parfley*,  a few  miiflirooms,  a piece  of  butter,-  and 
ten  or  a dozen  coriander-feeds  beat  fine.  Beat  all  to- 
gether, boil  the  crumb  of  a halfpenny  roll  in  milk, 
beat  up  four  eggs,  flir  it  together  till  it  is  thick,  let  it 
*cool  and  mix  it  well  together  with  the  reft  ; then  mix 
all  together  with  four  raw  eggs  ; on  every  fllce  lay  this 
force-meat  all  over,  pour  a very  little  melted  butter 
over  them,  and  a few  crumbs  of  bread,  lay  a cruft: 
round  the  edge  of  the  difh,  and  ftick  oyfters  round 
upon  it.  Bake  it  in  an  oven,  and  when  it  is  of  a very 
fine  brown  ferve  it  up  ; pour  a little  plain  butter  (with 
a little  red  u inein  it)  into  the  difh,  and  the  juice  of  a 
lemon  : or  you  may  bake  it  in  any  difli,  and  when  it 
is  enough  lay  the  flices  into  another  difh.  Pour  the 
butter  and  wine  into  the  difh  it  was  baked  in,  give  it 
a boil,  and  pour  it  into  the  difli.  Garnifh  with  lemon. 
This  is  a fine  difh.  Squeeze  the  Juice  of  a lemon  in. 

To  broil  ?nackrel  mjhote. 

Cut  off  their  heads,  gut  them,  wafh  them  clean, 
pull  out  the  roe  at  the  neck  end,  boil  it  in  a little  water, 

then 
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then  brvilfe  it  with  a fpoon,  beat  up  the  yolk  of  an 
egg,  with  a little  nutmeg,  a little  lemon-peel  cut  fine,! 
a little  thyme,  fome  parfley  boiled  and  chopped  fine,  a 
little  pepper  and  fait,  a few  crumbs  of  bread  : mix  all,, 
well  together,  and  fill  the  .mackrel;  flour  it  well,  an<S 
broil  it  nicely.  "Let  your  ifouce he  plain. butter,  with 
little  catchup  or  walnut- pickle. 

To  broil,  herrings*  , 

Scale  them,  gut  them,  cut  off  their  heads,  wafh 
them  clean,  dry  them  in  a cloth,  flour  them  and  broil 
them,  but  with  your  knife  juft  notch  them  acrofs : 
take  the  heads  and  mafh  them,  boil  them  in  fmall  beer 
or  ale,  with  a little  whole  pepper  and  onion.  Let  it 
boil  a quarter  of  -an  hour,  then  ftrain  it,  thicken  it 
with  butter  and  -flour,  aqd  a good  deal  of  muftard. 
Lay  the  fifli  in  the  dilh,  and  pour  the  fauce  into  a ba-  i 
fon,  or  plain  melted  butter  and  muftard. 

To  fry  herrings,  ■ \ 

'ClEA'N  thern  ^as  abo-ve,  fry  them  in  butter,  have  H 
ready  a good  many  onions  peeled  and  cut  thin.  Fry  i 
them  of  a light  brown  with  the  herrings  ; lay  the 
herrings  in  your  difh,  and  the  onions  round,  butter  h 
artd  muftard  in  a cup.  You  muft  do  them  with  quick- 1 
fire.  1] 

To  drefs  herrings  and  cahbage,  i 

Boil  your  cabbage  tender,  then  put  it  into  a fauce-  : 
pan,  and  chop  it  with  a fpoon  ; put  in  a good  piece 
of  butter,  let  it  ftew,  ftirring  it  left  it  fhould  burn. 
Take  fome  red  herrings  and  fplit  .them  open,  and  toaft 
them  before  the  fire  till  they  are  hot  through,  l^y  the 
cabbage  in  a difh,  and  lay  the  herring  on  it,  and  fend 
it  to  table  hot. 

Or  pick  your  herring  from  the  bones,  and  throw  all  i 
orer  your  cabbage.  Have  ready  a hot  iron,  and  juft  J 
hold  it  ovfer  the  herring  to,  make  it  hot,  and  fend  it-  i 
away  quick.  i 

I 

ro  i 

. R 


^^ADE  PLAIN  AND  EASY.  201 


Tc  viake  ^jjater  fokey. 

Take  fome  of  the  fmalleft  plaice  or  flounders  you 
?an  get,  vvafh  them  clean,  cut  the  fins  clofe,  put  them 
into  a ftewvpan,  put  juft  water  enough  to  boil  them 
iin,  a little  fait,  and  a bunch  of  parfley  ; when  they 
ire  enough,  fend  them  to  table  in  a foup-difh,  with  the 
iquor  IQ  keep  them  hot.  Have  parfley  and  butter  in 
. cjp. 

j To  eels. 

Skix,  gut,  and  wafli  them  very  clean  in  fix  or  eight 
.vaters,  to  wafh  away  all  the  fand  : then  cut  them  in 
lieces,  about  as  long  as  your  finger,  put  juft  water 
:nough  for  fauce,  put  in  a fmall  onion  ftuck  with 
doves,  a little  bundle  of  fweet  herbs,  a blade  or  two  of 
mace,  and  fome  whole  pepper  in  a thin  muflin  rag. 
jCover  it  clofe,  and  let  them  ftew  very  foftly. 
j Look  at  them  now  and  then,  put  in  a little  piece  of 
Dutter  rolled  in  flour,  and  a little  chopped  parfley. 
When  you  find  they  are  quite  tender  and  well  done, 
jiake  out  the  onion,  fplce,  and  fweet  herbs.  Put  in 
fait  enough  to  feafon  it.  Then  difti  them  up  with  the 
Ifauce. 

To  fle-vj  eels  mjith  troth. 

Cleanse  your  eels  as  above,  put  them  Into  a fauce- 
3an  with  a blade  or  two  of  mace  and  a cruft  of  bread, 
Put  juft  water  enough  to  cover  them  clofe,  and  let 
hem  ftew  very  foftly  ; when  they  are  enough,  diih 
■ hem  up  with  the  broth,  and  have  a little  plain  melted 
butter  in  a cup  to  eat  the  eels  with.  The  broth  will  be 
very  good,  and  it  is  fit  for  weakly  and  confumptive 
conftitutlcns. 

To  drefs  a pike. 

; Gut  it,  cleanfe  it,  and  make  It  very  clean,  then  turn 
'it  round  with  the  tail  In  the  mouth,  lay  It  in  a little 
difti,  cut  toafts  three-corner  ways,  fill  the  middle  with 
them,  flout  It  and  ftick  pieces  of  butter  all  over  ; then 
throw  a little  more  flour,  and  fend  it  to  the  oven  to 
bake  : or  it  will  do  better  in  a tin  oven  before  the  fire, 

then 
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then  you  can  bade  it  as  you  will.  When  it  is  done  lay  * 
it  in  your  diih,  and  have  ready  melted  butter,  with  an  i 
anchovy  difiblved  in  it,  and  a few  oyfters  or  flirimps ; [ 
and  if  there  is  any  liquor  in  the  difh  it  was  baked  in,  , 
add  it  to  the  fauce,  and  put  in  juR  what  you  fancy.  ! 
Pour  your  fauce  ipto  the  dilh.  Garnifh  it  with  toafl  : 
about  the  fifii,  and  lemon  about  the  difh.  You  ihould 
have  a pudding  in  the  belly,  made  thus;  take  grated 
bread,  two  hard  eggs  chopped  fine,  half  a nutmeg 
grated,  a little  leraon-pecl  cut  fine,  and  either  the  roe  : 
or  liver,  or  both,  if  any,  chopped  fine  ; and  if  you 
have  none,  get  either  the  piece  of  the  liver  of  a cod,  , 
or  the  roe  of  any  fifli,  mix  them  all  together  with  a ; 
raw  egg  and  a good  piece  of  butter.  Roll  it  up,  and  1 
put  it  into  the  fifh’s  belly  before  you  bake  it,  A had- 
dock done  tiiia  way  eats  very  welh 

To  broil  haddocks-,  •when  they  arc  in  high  feafon. 

Scale  them,  gut  and  wafli  them  clean,  don’t  rip  t 
open  their  bellies,  but  take  the  guts  out  with  the  gills  ; i 
dry  them  in  a clean  cloth  very  well  ; if  there  be  any 
roe  or  liver,  take  it  out,  but  put  It  in  again  ; flour  j 
them  well,  and  have  a clear  good  fire.  Let  your  gird-  | 
iron  be  hot  and  clean,  lay  them  on,  turn  them  quick  j 
two  or  three  times  for  fear  of  ftickiiig  ; then  let  one  fide  | 
be  enough,  and  turn  the  other  fide.  When  that  is  done, 
lay  them  in  a dilh,  and  have  plain  butter  in  a cup.  | 

They  are  finely  faked  a day  or  two.  before  you  drefa-  j 
them,  and  hung  up.  to.dry,  or  boiled  w’ith  egg-fauce. 
Newcafile  is  a famous  place  for  faked  haddocks.  They 
come  in  barrels,  and  keep  a:  great  while. 

V ■ ' : To  broil  cod-faunds.  . 

You  mud  firfi  lay  them  In  hot  water  a few  minutes 
take  them  out  and  rub  them  well  with  fait,  to  take  off 
the  fkin  and  black  dirt,  then  they  will  look  white,  then 
put  them  in  water,  and  give  them  a Boil.  Take  them' 
out  and  flour  them  well,  pepper  and  fait  them,  and- 
broil  rhem.  When  they  are  enough,  lay  them  in  your 
difh,  and  pour  melted  butter  and  muRard  into  the  difh. 
Broil  them  whole. 
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To  frlcafey  cod 'found t. 

Clean  them  very  wdl,  as  above,  then  cut  them  in- 
to little  pretty  pieces,  boll  them  tender  in  milk  and  vva- 
ter,  then  throw  them  into  a cullendar  to  drain,  pour 
them  into  a clean  fauce-pan,  feafon  them  with  a little 
beaten  mace  and  grated  nutmeg,  and  a very  little  lalt : 
pour  to  them  juft  cream  enough  for  fauce  and  a good 
piece  of  butter  rolled  in  flour,  keep  fhaking  your  fauce- 
pan  round  all  the  time,  till  it  is  thick  enough  } then 
difli  it  up,  and  garnifli  with  lemon. 

To  drefs  fahnon  au  court^houillon. 

After  having  waflied  and  made  your  falmon  very 
clean,  fcore  the  Tides  pretty  deep,  that  it  may  take  the 
feafoning,  take  a quarter  of  an  ounce  of  mace,  a quar- 
ter of  an  ounce  of  cloves,  a nutmeg,  dry  them  and  beat 
them  fine,  a quarter  of  an  ounce  of  black  pepper  beat 
, fine,  and  an  ounce  of  fait.  Lay  the  falmon  in  a napkin, 
feafon  it  well  wdth  this  fpice,  cut  fome  lemon-peel  fine, 

1 and  parfley,  throw-  all  over,  and  in  the  notches  put 
i about  a pound  of  frefh  butter  rolled  in  flour,  roll  it  up 
^ tight  in  the  napkin,  and  bind  it  about  with  pack- 
thread. Put  it  in  a fifli-kettle,  juft  big  enough  to  hold 
•*it,  pour  in  a quart  of  white  wine,  a quart  of  vinegar, 

! and  as  much  water  as  will  juft  boil  it* 

Set  it  over  a quick  fire,  cover  it  clofe ; when  it  is 
enough,  which  you  muft  judge  by  the  bignefs  of  your 
falmon,  fet  it  over  a ftove  to  llew  till  you  are  ready. 
Then  have  a clean  napkin  folded  in  the  difh  it  is.  to  ly 
in,  turn  it  out  of  the  napkin  it  was  boiled  in  on  the  o- 
ther  napkin.  Garnifli  the  difli  with  a good  deal  of 
parfley  erifped  before  the  fire. 

For  fauce  have  nothing  but  plain  butter. in  a cup,  or 
horfe-raddifti  and  vinegar.  Serve  it  up  for  a firft 
courfe. 

To  drefs  falmon  a la  hraife, 

Ta«e  a fine  large  piece ;of  falmon,  or  a large  fal- 
mon-trout,  make  a pudding  thus  : take  a large  eel, 
make  it  clean,  flit'  it  open,  >.ake  out  the  bone,  and  take 

all 
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b11  the  meat  clean  from  the  bone,  chop  it  fine  with  two 
anchovies,  a little  lenion-peel  cut  fine  ; a little  pepper, 
and  a grated  nutmeg  with  parfley  chopped,  and  a 
very  little  bit  of  thyme,  a few  crumbs  of  bread,  the 
5’olk  of  an  hard  egg  chopped  fine  ; roll  it  up  in  a 
piece  of  butter,  and  put  it  into  the  belly  of  the  filh, 
few  it  up,  lay  it  in  an  oval  ftevv-pan,  or  little  kettle 
that  will  jull  hold  it,  take  half  a pound  of  frefii  butter, 
put  it  into  a fauce-par,  when  it  is  melted  lhake  in 
a handful  of  flour,  ftir  it  till  it  is  a little  brown,  then 
pour  to  it  a pint  of  fiih  broth,  ftir  it  together,  pour  it 
to  the  fifti,  with  a bottle  of  white  wine.  Seafon  it 
with  fait  to  your  palate,  put  fome  mace,  cloves,  and 
whole  pepper  into  a coarfe  miifiln  rag,  tie  it,  put  to 
the  filh  an  onion,  and  a little  bundle  of  fweet  herbs. 
Cover  it  clofe,  and  let  it  ftevv  very  foftly  over  a flow 
fire,  put  in  fomc  frefh  mufhrooms,  or  pickled  ones  cut 
fmall,  an  ounce  of  truffles  and  morels  cut  fmall  ; let 
them  all  ftew  together  ; when  it  is  enough,  take  up 
your  falmon  carefully,  lay  it  in  your  difh,  and  pour 
the  fauce  all  over.  Garnifh  with  fcraped  horfe-raddilh 
and  lemon  notched,  ferve  it  up  hot.  This  is  a fine  difh 
for  a firft  courfe. 

Salmon  in  cafes. 

Cut  your  falmon  into  little  pieces,  fuch  as  will  ly  S 
rolled  in  half  fhects  of  paper,  tieafon  it  with  pepper, 
fait,  and  nutmeg  ; butter  the  infide  of  the  paper  well,  | 
fold  the  paper  fo  as  nothing  can  come  out,  then  lay 
them  on  a tin-plate  to  be  baked,  pour  a little' melted 
butter  over  the  papers,  and  then  crumbs  of  bread  all 
over  them.  Do  not  let  your  oven  be  too  hot,  for  fear 
of  burning  the  paper.  A tin  oven  before  the  fire  does 
beft.  When  you  think  they  are  enough,  ferve  them  up 
juft  as  they  are.  There  will  be  fauce  enough  in  the 
papers. 

To  drefs  fiat  fijh, 

Im  drefiing  all  forts  of  flat  fifh,  take  great  care  lA 
the  boiling  of  them ; be  fure  to  have  them  enough, 
but  do  not  let  them  be  broke ; mind  to  put  a good 
deal  of  fait  in,  and  horfe^rad^ilb  in  the  water,  let 
N your 
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your  fi(h  be  well  drained,  and  mind  to  cut  the  fins  off. 
When  you  fry  them,  let  them  be  well  drained  in  a 
cloth,  and  floured,  and  fry  them  of  a fine  light  brown, 
either  in  oil  or  butter.  If  there  be  any  water  in  your 
difh  with  the  boiled  fifh,  take  it  out  with  a fpunge. 
As  to  your  fried  fifh,  a coarfe  cloth  is  the  befl  thing 
to  drain  it  on. 

To  drefs  fait  fijfj. 

Old  ling,  which  is  the  beft  fort  of  fait  fifh,  lay  in 
w^ater  twelve  hours,  then  lay  it  twelve  hours  on  a board, 
and  then  twelve  more  in  water.  When  you  boil  it  put 
it  into  the  water  cold  : if  it  is  good,  it  will  take  about 
fifteen  minutes  boiling  foftly.  Boil  parfnips  very  ten- 
der, fcrape  them,  and  put  them  into  a fauce-pan,  put 
to  them  fome  milk,  ftir  thtmi  till  thick,  then  ftir  in  a 
good  piece  of  butter  and  a little  fait ; when  they  are 
enough  lay  them  in  a plate,  the  fifh  by  itfelf  dry,  and 
butrer  and  hard  eggs  chopped  in  a bafon. 

As  to  water-cod,  that  need  only  be  boiled  and  well 
fklmmed. 

ScoU  haddocks  you  muft  lay  in  water  all  night* 
You  may  boil  or  broil  them.  If  you  broil,  you  mufl 
fpllt  them  in  two. 

You  may  garnifh  your  diflics  with  hard  eggs  and 
parfnips. 

To  drefs  lampreys^ 

The  beft  of  this  fort  of  fifh  are  taken  In  the  river 
Severn  ; and,  when  they  are  in  feafon,  the  fiftimon- 
gers  and  others  in  London  have  them  from  Gloucefter. 
But  if  you  are  where  they  are  to  be  had  frefh,  you 
may  drefs  them  as  you  pleafe. 

To  fry  lampreys. 

Bleed  them  and  fave  the  blood,  then  wafh  them  iu 
hot  water  to  take  off  the  flime,  and  cut  them  into  pie° 
ces.  Fry  them  In  a little  frefh  butter  not  quite  enough, 
pour  out  the  fat,  put  in  a little  white  wine,  gave  the 
pan  a fhake  round,  feafon  it  wdth  whole  pepper,  nut- 
meg, fait,  fweet  herbs,  and  a bay  leaf,  put  in  a few 
capers,  a good  piece  of  butter  rolled  up  ‘in  flour,  and 
S the^ 
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the  blood  ; give  the  pan  a rtiake  round  often,  and  cover 
them  dole.  When  you  think  they  are  enough,  take 
them  out,  drain  the  fauce,  then  give  them  a boil 
quick,  fqueeze  in  a little  lemon  and  pour  over  the  fifh. 
Oarnidi  with  lemon,  and  drefs  them  juft  what  way  you 
fancy. 

71?  pitchcock  eels. 

You  muft  fplit^  large  eel  down  the  back,  and  joint 
the  bones,  cut  it  in  two  or  three  pieces,  melt  a little 
butter,  put  in  a little  vinegar  and  fait,  let  your  eel 
lie  in  two  or  three  minutes  ; then  take  the  pieces  up 
one  by  one,  turn  them  round  with  a little  fine  ll-:ewer, 
roll  them  in  crumbs  of  bread,  and  broil  them  of  a fine 
brovVn.  Let  your  fauce  be  plain  butter,  with  the  juice 
of  lemon. 

To  fry  eels. 

Make:  them  very  clean,  cut  them  into  pieces,  feafon 
them  with  pepper  and  fak,  dour  them  and  fry  them  in 
butter.  Let  your  fauce  be  plain  butter  melted,  with 
the  juice  of  lemon.  Be  fure  they  be  well  drained  from 
the  fat  before  you  lay  them  in  the  difii. 

To  broil  eels. 

Take  a large  eel,  fl^in  it  and  make  it  very  clean.  Open 
the  belly,  cut  it  in  four  pieces,  take  the  tail  end,  ftrip 
off  the  flefh,  beat  it  in  a mortar,  feafon  it  wdth  a little 
beaten  mace,  a little  grated  nutmeg,  pepper,  and  fait, 
a little  parfley  and  thyme,  a little  lemon-peel,  an  equal 
quantity  of  crumbs  of  bread,  roll  it  in  a little  piece  of 
butter  ; then  mix  it  again  with  the  yolk  of  an  egg, 
roll  it  up  again,  and  fill  the  three  pieces  of  belly  with 
it.  Cut  the  Ikin  of  the  eel,  wrap  the  pieces  in,  and 
few  up  the  J[]<in.  Broil  them  well,  have  butter  and  an 
anchovy  for  fauce,  with  the  juice  of  kmon. 

To  farce  eels  nvith  mshite  fauce. 

Skin  and  clean  your  eel  well,  pick  off  all  the  flefli 
clean  from  the  bone,  which  you  muft  leave  whole  to 
the  head.  Take  the  flefh,  cut  it  fmall  and  beat  it  in 
a piortar  j then  take  half  the  quantity  of  crumbs  of 

^ breadi 


made  plain  and  easy,  zof 

bread,  beat  it  with  the  f.fh,  feafon  it  with  nutmeg  an  j. 
beaten  pepper,  an  anchovy,  a good  deal  of  pail  ey 
chopped  tine,  a few  truffles  boiled  tender  in  a vciy  lit- 
tle water,  chop  them  fine,  put  them  into  tl«  mortar 
with  the  liquor  and  a few  muihrooms  ; beat  it  well  tu- 
rether,  mix  in  a little  cream,  then  take  it  out  and  mix 
it  well  together  with  your  hand,  lay  it  round  the  bone 
in  the  lhape  of  the  eel,  lay  it  oii.a  buttered  pan,  drudge' 
t well  with  tine  crumbs  of  bread,  and  bake  it.  hen- 
it  is  done,  lav  it  carefully  in  your  dilli,  have  ready  half- 

a- pint  of  cream,  a,quarter  of  a pound  of  frefh  butter,. 

lliv  it  one  way  till  it  is  thick,  pour  it  over  your  eels,- 
and  garnilli  with  lemon. 


To  dr^fs  eels  ’vjith  hro^n  fauce. 

Skin  and  clean  a large  eel  very  well,  cut  it  in  piece?, 
Tint  it  Into  a fauce-pan  or  flew-pan,  put  to  it  a quauer 
of  a pint  of  water,,  a bundle  of  Tweet  herbs,  an 
Tome  whole  pepper,  a blade  oT  mace,  and  a little  U.,. 
Cover  it  cloTe,  and  when  It  begins  to  Timmer,  put  m a 
criil  of  red  wine,  a fpoonful  of  mulhroom-pick.e,  a- 
piece  of  butter  as  big  as  a walnut  rolled  in  ' 

ver  it  clofe,  and  let  it  ftew  till  it  is  enough,  wmch  vfv.i 
will  know  by  the  eel  being  very  ir.ider.  d ake  up  youu 
cel,  lay  it  In  a difh;  Hram  your  fauce.  give  r a^bod 
quick,  and  pour  it  over  your  fi(h.  You  mull  make  lance 
according  to  the  largenefs  ot  your  eel,  more  or 
Garni  Hi  with  lemom 


To  roaji  a piece  of  frfJo  furgeen. 

Get  a piece  of  frefb  fturgeon  of  about  eight  ot  ten- 
pAunds,  let  it  lie  in  water  and  fait  fix  or  eight  hours, 
with  its  fcales  on  ; then  fallen  it  on  the  fpit,  and  banc 
it  well  with  butter  for  a quarter  of  an  houVj  then  with 
a little  flour,  then  grate  a nutmeg  all  over  it,  a httk 
mace  and  pepper  beaten  fine,  and  fait  thrown  over  it, 
and  a few  fweet  herbs  dried  and  powdered  fine,  and* 
then  crumbs  of  bread  ; then  keep  balling  a little,  and- 
drudging  with  crumbs  of  bread,  and  what  falls- 
from  it  till  it  is  enough.  In  the  mean  lime,  prepare 
this  fauce  : take  a pint  of  water,  an  anchovy,  a 
piece  of  lemon-PceU  an  onion,  a bundle  of  Twee c- 
S 2 herbs V 
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herbs,  mace,  cloves,  whole  pepper,  black  and  white  a 
■ tttle  piece  of  horfe-raddilli ; cover  it  clofe  let  ,>  h ’i 
quarter  of  an  hour,  then  drain  it,  p ‘‘t  h i«’o 'tte  fa:ce! 

o)fters  and  the  liquor,  two  fpoonfnls  of  catchup  two 
o.  walnut  pickle,  the  infide  of  a crab  btuifcd  fine,  or 
obiter,  fiinmps  or  prawns,  a good  piece  of  butter  rol- 
led  in  flour,  a fpoonful  of  mulhroom-pickle,  or  i.dce 
c.  lemon.  Boil  it  all  together  ; when^onr  - ' '' 

It  in  vnnr*  rliik  ^ r- 


. : t\jgcciier  ; wnen  vour  filh  is  p 

nough,  lay  it  m your  difh,  and  pour  the  fauce  over  It 
Oarnifh  with  fried  toalls  and  lemon. 

Tc  roajl  a filUt  or  collar  offmrgeon. 

Take  a piece  of  frelh  ftnrgeon,  fcale  it,  jrut  it  tak- 

inches ; then  provide  fome  flirimps  and  oyllers  chopLd 
faall  an  equal  quantity  of  crumbs  of  bread,  and  a 

m'ie  beaten 

m.ce,  a little  pepper  and  chopped  parfley,  a few  fweet 

herbs,  an  anchovy,  mix  i t together.  wLn  it  is  done, 
butter  one  fide  of  your  filh,  and  ftrew  fome  of  your 

poffible,  and  when  the  firft  piece  is  rolled  up,  roll  upon 
that  another,  prepared  in  the  fame  manner,  and  bind 
It  round  with  a narrow  fillet,  leaving  as  much  of 
he  filh  apparent  as  may  be;  but  you  mull  mind  that 
the  roll  mull  not  be  above  four  inches  and  a half  thick, 
or  elfe  one  part  will  be  done  before  the  infide  Is  warm,- 
tnerefore  we  often  parboil  the  infide  roll  before  we  roll 
It.  When  It  IS  enough,  lay  it  in  your  dilh,  and  pre- 
paie  lauce  as  above.  Garnifh  with  lemon. 

T(?  holl J}urgco7i. 

prepare  as  much  liquor 

as  will  juft  boil  It.  To  two  quarts  of  water,  a pint  of 
vinegar,  a flick  of  horfe-raddifli,  two  or  three  bits  of 

^ V »»  this,  and  ferve  it 

with  the  following  fauce  : melt  a pound  of  butter,  dif- 
lolve  an  anchovy  in  it,  put  in  a blade  or  two  of  mace, 
bruife  the  body  of  a crab  in  the  butter,  a few  ftirimps, 
or  craw-filh,  a little  catchup,  a little  lemon -juice  ; 

give 
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mve  it  a boll,  drain  your  fiib  well  and  lay  it  in  your 
diih  GarmHi  with  fried  oyfters,  diced  lemon,  and- 
fcraped  horfe  raddifn  ; pour  your  fauce  into  boats  or  * 
bafons.  So  you  may  fry  it,  ragop  it,  or  bake  it. 

Yo  crimp  cod  the  Dutch  luay,  - 
Take  a gallon  of  pump  water,  a pound  of  fait,  then’ 
boil  it  half  an  hour,  flam  it  well,  cut  your  cod  into  • 
dices,  and  when  the  fait  and  water  has  boiled  half  an 
hour,  put  in  your  dices.  Two  minutes  is  enough  to 
boil  them.  Take  them  out,  lay  them  on  a fieve  to 
drain,  then  dour  them  and  broil  them.  Make  what 
fauce  you  pleafe. 


To  crimp' fcate. 

It  muft  be  cut  Into  long  flips  crofs-ways,  about  an 
iach  broad.  Boil  water  and  fait  as  above,  then  throw 
in  your  fcate.  Let  your  water  boil  quick,  and  about 
three  minutes  will  boil  it.  Drain  it,  and  fend  it  to  ta- 
ble  hot,  with  butter  and  muflard  in  one  cup,  and  butter  - 
and  anchovy  in  the  other.. 


To  fricafey  fcate,  or  thornhack,  ^hite. 

Cut  the  meat  clean  from  the  bone,  fins,  <bc.  ana 
make  it  very  clean.  Cut  it  into  little  pieces,  about  an 
inch  broad  and  two  inches- long,  lay  it  m your  flew- 
pan.  To  a pound  of  the  flefli  put  a quarter  of  a pint 
of  water,  a little  beaten  maoc*  and  grated  nutmeg,  a 
little  bundle  of  fweet  herbs,  and  a little  fait  ; cover  1 
and  let'  it  boil  three  minutes.  Take  out  the  fwee 
herbs,  put  In  a quarter  of  a pint  of  good  cream,  a 
piece  of  butter  as  big  as  a walnut  rolled  in 
clafs  of  white  wine,  keep  fhaking  the  pan  all  the  while 
one  way,  till  it  is  thick  and  fmooth  ; then  d^fli  it  up. 
and  garnilh  with  lemon. - 

To  fricafiy  it  hr 

Take  your  difli  as  above,  flour  it  and  fry  it  of  ? 
fine  brown,  in  frefli  butter;  then  take  it  up,  lay^iC; 
before  the  fire  to  keep  warm,  pour  the  fat  out  Oi  tae 
pan,  (hake  in  a little  flour,  and  with  a fpoon  flir  in  a 
piece  of  butter  as  big  as  an  egg  ; Air  it  round  tii:  it 
w^ll  mixed  in  the  pan,  then  pone  in  a quarter 
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pint  of  water,  fti*r  h round,  fhake  in  a very  little  beat-  S 
an  p^per,  a little  beat^  mace  ; put  in  an  onion,  and 
3 little  bundle  of  fweet  herbs,  an  anchovy,  fhake  it  round  ! 
end  let  it  boil  ; th(.n  pour  rn  a quarter  of  a pint  of  red  i 
wine,  a fpoonfulof  catchup,  a little  juice  of  lemon  S 
fill-  It  all  together,  and  let  it  boil.  When  it  is  enough!  ' 
take  out  the  fweet  herbs  and  onion,  and  put  in  the  tilh 
to  heat.  Then  difh  it  up,  and  garnifh  with  lemon.  i 

Tofricafey  foals  ^hite.  j 

, Skin,  wafh,  and  gut  your  foals  very  clean,  cut  off 
their  heads,  dry  them  in  a cloth,  then  with  your  knife 
very  carefully  cut  the  flefh  from  the  bones  and  fins  on  ^ 
both  lides.  Cut  the  flefh  long-ways,  and  then  acrofs,  ,, 
io  that  each  foal  will  bs  in  eight  pieces  : take  the  heads 
and  bones,  then  put  them  into  a fauce-pan,  with  a pint  3 
of  water,  a bundle  of  fweet  herbs,  an  onion,  a little  i 
whole  pepper,  two  or  three  blades  of  mace,  a little 
.alt,  a very  little  piece  of  lemon-peel,  and  a little  cruft 
of  bread.  Cover  it  clofe,  let  it  boil  till  half  is  wafted.  ' 

then  ftrain  it  through  a fine  fieve,  put  it  into  a ftew-  i 

pan,  put  in  the  foals  .and  half  a pint  of  white  wine  a 
iittle  parfley  chopped  fine,  a few  mufhrooms  cut  fmlll 
a piece  of  butter  as  big  as  an  hen’s  egg  rolled  in  i 

flour,  grate  in  a little  nutmeg,  fet  all  together  on  the  i 

fire,  but  keep  fhaking  the  pan  all  the  while  till  the 
filfi  IS  enough.  Then  difh  it  up,  and  garnifh  with  le- 
mon. 

Tofricafey  foals  hronan. 

Cleanse  and  cut  your  foals,  boil  your  water  as  fa 
the  foregoing  receipt,  flour  your  fifh,  and  fry  them  in 
frefh  butter  of  a fine  light  brown.  Take  the  flelh  of  a 
Imall  foal,  beat  it  in  a mortar,  with  a piece  of  bread 
as  big  as  an  hen’s  egg  foaked  in  cream,  the  yolks  of 
two  hard  eggs,  and  a little  melted  butter,  a little  bit 
of  thyme,  a little  panley,  an  anchovy,  feafon  it  with 
nutmeg,  mix  all  together  with  the  yolk  of  a raw  egg 
.and  with  a little  flour,  roll  it  up  into  little  balls  and  fry 
^hem,  but  not  too  much.  Then  lay  your  filh  and  balls 
before  the  fire,  pour  out  all  the  fat  of  the  pan,  pour 
lu  the  hquor  which  is  boiled  with  the  fpree  and  herbs, 

ftir 
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fllr  it  round  in  the  pan,  then  put  in  half  a pint  of  red 
"wine,  a few  truffles  and  morels,  a few  mulhrooms,  a 
fpoonful  of  catchup,  and  the  juice  of  half  a fmall  le- 
mon. Stir  it  all  together  and  let  it  boil,  then  ftir  in 
a piece  of  butter  rolled  in  flour;  ftir  it  round,  when 
your  fauce  is  of  a fine  thicknefs,  put  in  your  fifli  and 
balls,  and  when  it  is  hot  difii  it  up,  put  in  the  balls, 
and  pour  your  fauce  over  it.  Garnifh  w’ith  lemon.  In 
the  fame  manner  drefs  a fmall  turbot,  or  any  flat  fifh* 

To  loil foals. 

Take  a pair  of  foals,  make  them  clean,  lay  them 
ifi  vinegar,  fait  and  water,  two  hours;  then  dry  them 
in  a cloth  ; put  them  into  a ftew-pan,  put  to  them  a 
pint  of  white  wine,  a bundle  of  fweet  herbs,  an  onion 
ftuck  with  fix  cloves,  feme  whole  pepper,  and  a little 
fait ; cover  them,  and  let  them  boil.  When  they  are 
enough,  take  them  up,  lay  them  in  your  difh,  ftrain 
the  liquor,  and  thicken  it  up  with  butter  and  flour. 
Pour  the  fauce  over,  and  garnifli  with  feraped  horfe- 
raddifli  and  lemon.  In  this  manner  drefs  a little  tur- 
bot. It  is  a genteel  difli  for  fupper.  You  may  add 
prawns  or  flirimps,  or  mufcles  to  the  fauce. 

To  make  a collar  of  fifh  in  ragoo,  to  look  like  a hreafl  of 

veal  coloured. 

Take  a large  eel,  fl^in  it,  waffl  it  clean,  and  parboU 
it,  pick  off  the  flefti,  and  beat  it  in  a mortar  ; feafon 
it  with  beaten  mace,  nutmeg,  pepper,  fait,  a few 
ffi^eet  herbs,  parfley,  and  a little  lemon-peel  chopped 
fmall  ; beat  all  w’ell  together  with  an  equal  quantity  of 
crumbs  of  bread  ; mix  it  well  together,  then  take  a 
turbot,  foals,  fcate,  or  thornback,  or  any  flat  fifh  that 
will  roll  cleverly.  Lay  the  flat  fifh  on  the  dreffer,  take 
away  all  the  bones  and  fins,  and  cover  your  fifh  with 
the  fiuce  ; then  roll  it  up  as  tight  as  you  can,  and  o- 
pen  tl»e  f!dn  of  your  eel,  and  bind  the  collar  with  it 
nicely^  ifo  that  it  may  be  flat  top  and  bottom,  to  ftaiHi 
well  iif  tne  difli ; then  butter  an  earthen  difh,  and  fet 
it  iti  upright  ; flour  it  all  over,  and  flick  a piece  of 
butter  on  the  top  and  round  the  edges,  fo  that  it  may 
run  down  on  the  fifh ; and  let  it  be  well  baked,  but 

take 
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take  great  care  it  is  not  broke.  Let  there  be  a quarter, 
of  a pint  of  water  in  the  drfh. 

In  the  mean  time,  take  the  water  the  eel  was  boiled, 
in,  and  all  the  bOnes  of  the  fifli.  Set  them  on  to  boil, 
feafon  them  with  rriace,  cloves, , black  and  white  pep- 
per, fweet  herbs,  an  onion.  Cover  it  clofe,  and  let  it 
boil  till  there  is  about  a quarter  of  a pint ; then  drain  = 
it,  add  to  it  a few  truffles  and  morels,  a few  mufli*- 
rooms,  two  fpoonfuls  of  catchup,  a gill  of  red  wine,  , 
a piece  of  butter  as  big  as  a large  walnut  rolled  iu' 
flour.  Stir  all  together,  feafori  with  fait  to  your  pa- 
late, fave  fome  of  the  farce  you  make  of.  the  eel  and 
mix  with  the  yolk  of  an  egg,  and  roll  them  up  in  little 
balls  with  flour,  and  fry  them  of  alight  brown.  When 
your  fifh  is  enough,  lay  it  in  your  difli,  fkim  all  the  fat 
off  the  pan,  and  pour  the  gravy  to  your  fauce.  Let  it: 
ell  boil  together  till  it  is  thick  ; then  pour  it  over  the. 
roll,  and  put  in  your  balls.  Garniffl  with  lemon. 

This  does  beft  in  a tin  oven  before  the  fire,  becaufcr 
then  you  can  bade  it  as  you  pleafe.  This  is  a finej 
bottom  dlffl. 

*To  butter  crabs  or  lohjlers* 

Take  two  crabs,  or  lobders,  being  boiled,  and  cold,\ 
take  all  the  meat  out  of  the  fliells  and  bodies,  mince  iti 
fmall,  and  put  it  all  together  into  a fauce-pan  ; add  to 
it  a glafs  of  white  wine,  two  fpoonfuls  of  vinegar,  a>  ' 
nutmeg  grated,  then  let  it  boil  up  till  it  is  thorough > 
hot.  Then  have  ready  half  a pound  of  frefh  butter, 
melted  with  an  .anchovy,  and  the  yolks  of  two  eggs^ 
beat  up  and  mixed  with  the  butter  ; then  mix  crabs  and ' 
butter,  all  together,  fflaking  the  fauce-pan  condantly 
round  till  it  is  quite  hot.  Then  have  ready  the  great 
fhell  either  of  a crab,  or  lobder  ;,lay  it  in  the  middle  of< 
your  difh,  pour  fome  into  the  fliell,  and  the  red  in  lit-- 
tie  faucers  round  the  diell,  dicking  three- corner  toads* 
between  the  faucers,  and  round  the  drelL  This  isa*  . 
fine  fide-didi  at  a fecond  courfe. 

To  butter  lobjbers  another  fway^ 

Parboil  your  lobders,  then  break  the  fhcl’s,  pick' 
©ut  all  the  meat,  cut  it  fmall,  take  the  meat  out  of  the 

body, . 
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body,  mix  it  fine  with  a fpoon  In  a little  white  wine; 

! for  example,  a I'mall  lobfter,  one  fpoonful  of  wine,  put 
Ij  it  into  a fauce-pan  with  the  meat  of  the  lobfter,  four 
i|  fpoonfuls  of  white  wine,  a blade  of  mace,  a little  beat- 
en  pepper  and  fait.  Let  it  ftew  all  together  a few  mi- 
; nutes,  then  ftir  in  a piece  of  butter,  lhake  your  fauce- 
pan  round  till  your  butter  is  melted,  put  in  a fpoonful 
of  vinegar,  and  ttrew  in  as  many  crumbs  of  bread 
' as  will  make  it  thick  enough.  When  it  is  hot,  pour 
: it  into  your  plate,  and  garnlfh  with  the  chine  of  a lob- 
t fter  cut  in  four,  peppered,  falted,  and  broiled.  This 
L makes  a pretty  plate,  or  a fine  difh,  with  two  or  three 
I lobllers.  You  may  add  one  tea  fpoonful  of  fine  fugar 
to  your  fauce. 

To  rocjjl  lohfleri. 

Boil  your  lobfters,  then  lay  them  before  the  fire, 

. and  bafte  them  with  butter,  till  they  have  a fine  froth. 
Dilh  them  up  with  plain  melted  butter  in  a cup.  This 
is  as  good  a way  to  the  full  as  roafting  them,  and  not 
half  the  trouble. 

To  make  a fine  dijh  of  lohfers* 

Takf  three  lobrters,  boil  the  larged  as  above,  and 
^ froth  it  before  the  fire.  Take  the  other  two  boiled, 
and  butter  them  as  in  the  foregoing  receipt.  Take  the 
tw’o  body-fhells,  heat  them  hot,  and  fill  them  wnth 
the  buttered  meat.  Lay  the  large  lobller  in  the  mid- 
dle, and  the  two  fhells  on  each  fide  ; and  the  two 
great  claws  of  the  middle  lobller  at  each  end  ; and  the 
four  pieces  of  chines  of  the  two  lobfters  broiled,  and 
laid  on  each  end.  This,  if  nicely  done,  makes  a pretty 
dilh. 

To  drefs  a crab. 

Having  taken  out  the  meat,  and  cleanfed  it  from 
the  ikin  ; put  it  into  a ftew-pan,  with  half  a pint  of 
white  wine,  a little  nutmeg,  pepper,  and  fait  over  a 
flow  fire.  Throw  in  a few  crumbs  of  bread,  beat  up 
one  yolk  of  an  egg  w'ith  one  fpoonful  of  vinegar,  throw 
it  In,  then  lhake  the  fauce-pan  round  a minute,  and 
ferve  it  up  on  a plate. 
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To  Jlenu  pranxins^  Jlorhnpsy  or  cra^-fijlj. 

Pick  out  the  tails,  lay  them  by,  about  two  quarts^ 
take  the  bodies,  give  them  a bruife,  and  put  them  in- 
to a pint  of  white  wine,  with  a blade  of  mace.  Let 
them  ftew  a quarter  of  an  hour,  lUr  them  together, 
and  llrain  them  ; then  vvalh  out  the  fauce-pan,  put  tO' 
it  the  ftrained  liquor  and  tails:  grate  a fmall  nutmeg 
in,  add  a little  fait,  and  a quarter  of  a pound  of  but- 
ter rolled  in  flour  : fljake  it  all  together,  cut  a pretty 
thin  toad  round  a quarter  of  a peck-loaf,  toad  it  brown 
on  both  Tides,  cut  into  fix  pieces,  lay  it  clofe  together 
in  the  bottom  of  your  dilh,  and  pour  your  fiih  and 
fauce  over  it.  Send  it  to  table  hot.  If  it  be  craw-fifh, 
or  prawns,  garnifh  your  difli  with  Tome  of  the  biggeft 
claws  laid  thick  round.  Water  will  do  in  the  room  off 
wine,  only  add  a fpoonful  of  vinegar; 

To  make  fcollops  of  oyjlers*. 

Put  your  oyfters  into  fcollop  fnells  for  that  pnrpofe,- 
fet  them  on  your  gridiron  over  a good  clear  fire,  let 
them  hew  till  you  think  your  oyfters  are  enough,  then,  j 
have  ready  Tome  crumbs  of  bv'ead  rubbed  in  a clean;  i 
napkin,  fill  your  (hells,,  and  fer  them  before  a good  i 
Are,  and  bade  them  v/ell  with  batter.  Let  them  be  of  i 
a fine  brown,  keep  them  turning,  to  be  brown  all 
over  alike  ; but  a tin  oven  does  them  bed  before  the 
fire.  They  eat  much  the  bed  done  this  way,  though  I 
mod  people  dew  the  oyders  fird  in  a fauce-pan,  with 
a blade  of  mace,  thickened  with  a piece  of  butter.,  and  j 
fill  the  fliells,  and  then  cover  them  with  crumbs  and  ' 
brown  them  with  a hot  iron  ; but  the  bread  has  not. 
the  fine  tttde  of  the  former. 

To  Jh<m  mufcles. 

Wash  them  very  clean  from  the  fand  in  two  or  three.- 
waters,  put  them  into  a dew- pan,  cover  them  clofe, 
and  let|them  dew  till  all  the  (hells  are  opened  ; then 
take  them  out  one  by  one,  pick  them  out  of  the  (hells, 
and  look  under  the  tongue  to  fee  if  there  be  a crab ; 
if  there  is,  you  mud  throw  away  the  mufcles ; fome: 
will  only  pick  out  the  crab,  and  eat  the  mufclc.  When 
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■you  have  picked  them  all  clean,  put  them  into  a faiicc* 
pan  ; to  a quart  of  mufcles  put  half  a pint  of  the  li- 
l^uor  drained  through  a heve,  put  in  a blade  or  two 
of  mace,  a piece  of  butter  as  big  as  a large  walnut 
rolled  in  flour  ; let  them  dew,  toad  fome  bread  brown, 
and  lay  them  round  the  dilh,  cut  three-corner  ways 
pour  in  the  mufcles,  and  fend  them  to  table  hot. 

, Another  njjay  to  Jlcnxj  77tufdcs, 

Clean  and  dew  your  mufcles  as  in  the  foregoing  re- 
ceipt, only  to  a quart  of  mufcles  put  in  a pint  of  li- 
quor, and  a quarter  of  a pound  of  butter  rolled  in  a 
very  little  flour.  When  they  are  enough,  have  fome 
crumbs  of  bread  ready,  and  cover  the  bottom  of  your 
difli  thick,  grate  half  a nutmeg  over  them,  and  pour 
the  muicles  and  fauce  all  over  the  crumbs,  and  fend 
them  to  table. 

A third  ^ay  to  drefs  inufdes^ 

Stew  them  as  above,  and  lay  them  in  your  difli ; 
drew  your  crumbs  of  bread  thick  all  over  them,  then 
fet  them  before  a good  fire,  turning  the  difli  round  and 
round,  that  they  may  be  brov.m  all  alike.  Keep  ha- 
ding them  with  butter,  that  the  crumbs  may  be  cnTp, 
and  it  will  make  a pretty  fide-dlfli.  You  may  do  coc- 
kles the  fame  way. 

Jlem)  ccllopu 

Boil  them  very  well  In  fait  and  water,  take  them 
out  and  dew  them  in  a little  of  the  liquor,  a little 
white  wine,  a little  vinegar,  two  or  three  blades  of 
mace,  two  or  three  cloves,  a piece  of  butter  rolled  in 
flour,  and  the  juice  of  a Seville  orange.  Stew  them 
well,  and  difli  them  up. 

To  ragoo  oyfters* 

Taice  a quart  of  the  larged  oyfters  you  can  get, 
open  them,  fave  the  liquor,  and  drain  it  through  a fine 
fieve  ; wadi  your  oyfters  in  warm  water  ; make  a batter 
thus : Take  two  yolks  of  eggs,  beat  them  well, 
grate  in  half  a nutmeg,  cut  a little  lemon-peel  fmall, 
a good  deal  of  parfley,  a fpoonful  of  the  juice  of  fpi- 
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nage,  two  fpoonfuls  of  cream  or  milk,  beat  it  up  with 
flour  to  a thick  batter,  have  ready  fome  butter  in  a 
Ifew-pan,  dip  your  oyfters  one  by  one  into  the  batter, 
and  have  ready  crumbs  of  bread,  then  roll  them  in  it, 
and  fry  them  quick  and  brown  j fome  with  the  crumbs 
of  bread,  and  fome  without.  Take  them  out  of  the 
pan,  and  fet  them  before  the  fire,  then  have  ready  a 
quart  of  chefnuts  fhelled  and  (kinned,  fry  them  in  the 
butter ; when  they  are  enough  take  them  up,  pour  the 
fat  out  of  the  pan,  fliake  a little  flour  all  over  the  pan, 
and  rub  a piece  of  butter  as  big  as  a hen^s  egg  all  over 
the  pan  with  your  fpoon,  till  it  is  melted  and  thick; 
then  put  in  the  oyfter  liquor,  three  or  fowr  blades  of 
mace,  ftir  it  round,  put  in  a few  piftacho  nuts  fhelled, 
let  them  boil,  then  put  in  the  chefnuts,  and  half  a pint 
of  w'hite  wine,  have  ready  the  yolks  of  two  eggs  beat 
up  with  four  fpoonfuls  of  cream  ; ftir  all  well  together, 
when  it  is  thick  and  fine,  lay  the  oyfters  in  the  difh, 
and  pour  the  ragoo  over  them.  Garnifh  with  chefnuts 
and  lemon.  , 

You  may  ragoo  mufcles  the  fame  way.  You  may 
leave  out  the  piftacho  nuts,  if  yon  don’t  like  them  ; 
but  they  give  the  faiice  a fine  flavour. 

To  ragoo  endive* 

Take  fome  fine  white  endive,  three  heads,  lay  them 
in  fait  and  water  two  or  three  hours,  take  a hundred 
of  afparagus,  cut  off  the  green  heads,  chop  the  reft 
as  far  as  is  tender  fmall,  lay  it  in  fait  and  water,  take 
a bunch  of  celery,  wafh  it  and  ferape  it  clean,  cut  it 
in  pieces  about  three  inches  long,  put  it  into  a fauce- 
pani  with  a pint  of  water,  three  or  four  blades  of 
mace,  fome  whole  pepper  tied  in  a rag,  let  it  ftew  till 
it  is  quite  tender ; then  put  in  the  afparagus,  fliake  the 
fauce-pan,  let  it  fimmer  till  the  grafs  is  enough.  Take 
the  endive  out  of  the  water,  drain  it,  leave  one  large  | 
head  whole,  the  other  pick  leaf  by  leaf,  put  it  into  a | 
ftew-pan,  put  to  it  a pint  of  white  wine ; cover  the  pan  < 
clofe,  let  it  boil  till  the  endive  is  juft  enough,  then  put 
in  a quarter  of  a pound  of  butter  rolled  in  flour,  co- 
ver it  clofe,  {baking  the  pan  when  the  endive  is  e- 
ijough,  Take  it  up,  lay  the  whole  head  in  the  middle, 

and 
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and  with  a fpoon  take  out  the  celery  and  grafs  and  lay 
round,  the  other  part  of  the  endive  over  that : then  pour 
the  liquor  out  of  the  fauce-pan  into  the  ftew-pa.n,  fiir 
it  together,  feafen  it  with  fait,  and  have  ready  ihfe  yolks 
of  two  eggs,  beat  up  with  a quarter  of  a pint  of  cream, 
and  half  a nutmeg  grated  in.  Mix  this  with  the  faiice, 
keep  it  ftirring  all  one  way  till  it  is  thick  ; then  pour 
it  over  your  ragoo,  and  fend  it  to  table  hot. 


To  ragoo  French  beans, 

i Take  a few  beans,  boil  them  tender,  then  take  your 
I (lew-pan,  put  in  a piece  of  butter,  v/hen  it  is  melted 
I (hake  in  fome  flour,  and  pee!  a large  onion,  flice  it  and 
fry  it  brown  in  that  butter  ; then  put  in  the  beans,  (hake 
i in  a little  pepper  and  a little  fait,  grate  a little  nutmeg 
i in,  have  ready  the  yolk  of  an  egg  and  fome  cream  ; 
ftir  them  all  together  .for  a minute  or  two,  and  difli 
them  up. 


To  ma\e  good  brown  grAvy, 


\ 

i! 

1 


Take  half  a pint  of  fmall  beer,  or  ale  that  Is  not 
bitter,  and  half  a pint  of  water,  an  onion  cut  fmall,  a 
little  bit  of  lemon-peel  cut  fmall,  three  cloves,  a blade 
of  mace,  fome  whole  pepper,  a fpoonful  of  mufhroom- 
pickle,  a fpoonful  of  walnut  pickle,  a fpoonful  of  catch- 
up and  an  anchovy  ; firft  put  a piece  of  butter  Into  a 
; fauce-pan,  as  big  as  a hen’s  egg  ; when  it  is  melted 
(hake  in  a little  flour,  and  let  it  be  a little- brown  ; then 
by  degrees  ftir  in  the  above  ingredients,  and  let  it  boil 
a quarter  of  an  hour,  then  drain  it,  and  It  is  fit  for  filh 
or  roots. 


To  fricafey  Jkirrets, 

Wash  the  roots  very  well,  and  boil  them  till  they  are 
tender ; then  the  (kin  of  the  roots  muft  be  taken  off, 
cut  in  fllces,  and  have  ready  a little  cream,  a piece  of 
butter  rolled  in  flour,  the  yolk  of  an  egg  beat,  a little 
flutrneg  grated,  two  or  three  fpoonfuls  of  white  wine, 
a very  little  fait,  and  ftir  all  together.  Your  roots  be- 
ing in  the  difh,  pour  the  fauce  over  them.  It  is  a pret- 
ty fide  di(h.  So  likewife  you  may  drefs  root /of  falfify, 
and  fcorzonera. 


T 


Chardoons 
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Chardoo7ts  fried  a?id  buttered. 

You  mufl  cut  them  about  ten  inches,  and  ftrinp  them  • 
then  tie  them  in  bundles  like  afparagus,  or  cut  them  in 
“Imall  dice  ; boil  them  like  peas,  tofs  them  up  with  pep. 
.per,  fait,  and  melted  butter.  * ^ 

Chardffons  a la  fromage. 

After  they  are  (Iringed,  cut  them  an  inch  long, 
Kew  them  in  a little  red  wine  till  they  are  tender  ; fea* 
fon  with  pepper  and  fait,  and  thicken  it  with  a piece  of 
butter  rolled  in  flour  ; then  pour  them  into  your  dilh, 
fqueeze  the  juice  of  orange  over  it,  then  ferape  Chefhirc 
cheefe  all  over  them,  then  brown  it  with  a cheefe-iron, 
and  ferve  it  up  quick  and  hot. 

To  make  a Scots  rabbit. 

Toast  a piece  of  bread  very  nicely  on  both  fides, 
tjutter  It,  cut  a flice  of  cheefe  about  as  big  as  the  bread, 
‘toafl,  it  on  both  Tides,  and  lay  it  on  the  bread. 

To  make  a Welch  rabbit. 

Toast  the  bread  on  both  fides,  then  toaft  the  cheefe 
on  one  fide,  lay  it  on  the  toaft,  and  with  a hot  iron 
brown  the  other  fide.  You  may  rub  it  over  with  muf^ 
tard. 

To  make  an  Engiijh  rabbit. 

Toast  a flice  of  bread  brown  on  both  fides,  then  lay 
it  in  a plate  before  the  fire,  pour  a glafs  of  red  wine 
over  it,  and  let  it  foak  the  wine  up ; then  cat  fome 
cheefe  very^  thin,  and  lay  it  very  thick  over  the  bread, 
and  put  it  in  a tin  oven  before  the  fire,. and  it  will  be 
toafled  and  browned  prefently.  Serve  it  away  hot. 

Or  do  it  thus  t 

Toast  the  bread  and  foak  it  in  the  wine,  fet  it  be- 
fore the  fire,  cut  your  cheefe  in  very  thin  flices,  rub 
butter  over  the  bottom  of  a plate,  lay  the  cheefe  on, 
pour  in  two  or  thi-ee  fpoonfuls  of  white  wine,  cover  it 
with  another  plate,  fet  it  over  a chaffing-difli  of  hot 

coals 
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coals  for  two  or  three  minutes,  then'flir  it  till  it  is  done 
and  well  mixed.  You  may  ftir  in  a little  muftard 
when  it  is  enough  lay  it  on  the  bread,  juft  brown  it 
•with  a hot  fhovel.  Serve  it  away  hot. 

Sorrel  'n^ith  eggs. 

First,  your  forrel  muft  be  quite  boiled  and  well 
llrained,  then  poach  three  eggs  foft,  and  three  hard, 
blitter  your  forrel  well,  fry  fome  three-corner  toafts 
brown,  lay  the  forrel  in  the  dilh,  lay  the  loft  eggs  on 
it,  and  the  hard  between  ; ftick  the  toaft  In  and  about- 
it.  Garnifli  with  quartered  orange. 

A-frtcafey  of  artichoke  hottonsi 

Take  them  either  dried  or  pickled  ; if  dried,  youf 
muft  lay  them  in  warm  w'ater  for  three  or  four  hours, 
fhifting  the  water  two  or  three  times  ^ then  have  ready 
a little  cream,  and  a piece  of  frefh  butter,  ftirred  toge-' 
ther  one  way  over  the  fire  till  it  is  melted,  then  put  la- 
the artichokes,  and  when  they  are^hot  dilh  them  up. 

To  fry  artichokes i ■ 

B First  blanch  them  in  water,  then  flour  them,  frr 
them  in  frefh  butter,  lay- them  in  your  dilh,'and  poi  r 
melted  butter  over  them.  Or  you  may  put  a little  red 
wine  into  the  butter,  and  feafon  wdeh  nutmeg,  pepper 
and  fait. 

A '*white  frtcafsy  of  muflorooms. 

Take  a quart  of  frefh  mufhrooms,  make  them  clean, 
put  them  into  a fauce  pan  with  three  fpoonfuls  of  wa- 
ter and  three  of  milk,  and  a very  little  fait,  fet  them 
on  a quick  fire,  and  let  them  boil  up  three  times  ; then 
take  them  off,  grate  in  a little  nutmeg,  put  in  a little 
beaten  mace,  half  a pint  of  thick  cream,  a piece  ox 
butter  rolled  well  in  flour,  put  it  ail  together  into  the 
fauce-pan,  and  mufhrooms  all  together,  fhake  the  fauce-- 
pan  well  all  the  time.  When  it  is  fine  and  thick,  difh* 
them  up  ; be  careful  they  do  not  curdle.  You  may  ftir 
the  fauce-pan  carefully  with  a fpoon  all  the  time. 

T 2 . Tir  . 
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To  make  huttered  loaves, 

IhAT  up  the  yolks  of  twelve  eggs,  with  half  the 
whites,  and  a quarter  of  a pint  of  ycaft,  flrain  them 
into  a difh,  feafon  with  fait  and  beaten  ginger,  then 
:nake  It  Into  a high  pafte  with ‘flour,  lay  it  in  a warm 
<;ioth  for  a quarter  of  an  hour  ; then  make  it  up  into 
iittle  loaves,  and  bake  them  or  boll  them  with  butter, 
and  put  in  a glafs  of  white  wine.  Sweeten  well  with  ' 
lugar,  lay  the  loaves  In  the  difh,  pour  the  fauce  over 
them,  and  throw  fngar  over  the  difh. 

Brockley  arid  eggs. 

Boil  your  brockley  tender,  faving  a large  bunch  for  ' 
the  middle,  and  fix  or  eight  little  thick  fprigs  to  hick 
round.  Take  a toafl;  half  an  inch  thick,  toaft  it  brown, 
as  big  as  you  would  have  it  for  your  difh  or  butter- 
plate,  butter  fome  eggs  thus  : take  fix  eggs,  more  or 
lefs  as  you  have  occafion,  beat  them  well,  put  them  in- 
to a fauce-pan  with  a good  piece  of  butter,  a little  fait, 
keep  beating  them  with  a fpoon  till  they  are  thick 
enough,  then  pour  them  on  the  toaft  : fet  the  biggeft 
bunch  of  brockley  in  the  middle,  and  the  other  little 
pieces  round  and  about,  and  garnifh  the  difh  round 
with  little  fprigs  of  brockley.  This  is  a pretty  fide- 
dilh,  or  a corner  plate. 

ylfparagus  and  eggs. 

Toast  a toaft  as  big  as  you  have  occafion  for,  but- 
ter it,  and  lay  it  in  your  difh  ; butter  fome  eggs  as 
above,  and  lay  over  it.  In  the  mean  time,  boll  fome 
grafs  tender,  cut  it  fmall,  and  lay  it  over  the  eggs. 
This  makes^a  pretty  fide-difh  for  a fecond  courfe,  or  a 
corner-plate. 

Brockley  hi  fa^ad. 

Brockley  Is  a pretty  difh,  by  way  of  fallad  In  the 
middle  of  a table.  Boil  It  like  afparagus,  (in  the  be- 
ginning of  the  book  you  have  an  account  how  to  clean  ■ 
it),  lay  it  in  your  difti,  beat  up  with  oil  and  vinegar, 
and  a little  fait.  Garnlfli  with  ftertion  buds. 


Or 
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I Or  boil  it,  and  have  plain  butter  in  a cup  ; or  farce  ' 

; French  rolls  with  it,  and  buttered  eggs  together,  for 
change  ; or  farce  your  rolls  with  mufcles,  done  the  fame  - 
way  as  oyllers,  only  no  wine. 

To  piake  potaioe  cakes'* 

I Take  potatoes,  boil  them,  peel  them,  beat  them  in  J 
I a-  mortar,  mix  them  with  the  yolks  of  eggs,  a little  fack, 

' fugar,  a little  beaten  mace,  a little  nutmeg,  a little 
I cream  or  melted  butter,  work  it  up  into  a palfc  ; then  • 

1 make  it  into  cakes,  or  juft  what  flikpes  you  pleafe  with.  ^ 

‘ moulds,  fry  them  brown  in  frefh  butter,  lay  them  in 
plates  or  difties,  melt  butter  with  fack  and  fugar,  and* 

I ppur  over -them.- 

A'pudding  made  thus  : ‘ 

Mix  it  as  before,  make  it  up  in  the  ftiape  of  a pud- 
ding, and  bake  it ; pour  butter,  fack,  and  lugar  over 

To  make  potatoes  like  a collar  of  veal  or  mutton, - 

Make  the  ingredients  as  before  ; make  it  up  in  the^ 

I ftiape  of  a collar  of  veal,  and  with  fome  of  it  make 
L *:  round  balls.-  Bake  it  with* the  balls,  fet  the  collar  in 
i^the  middle,  lay  the  balls  round,  let  your  faucc  be  half 
[ a pint  of  red  wine,  fugar  enough  to  fwecteu  it ; the 
yolks  of  two  eggs,  beat  up  a little  nutmegj  ftir  all  thefe 
together  for  fear  of  curdling;  when  it  is  thick  enough.  - 
pour  it  over  the  collar. . This  is  a pretty  difti  for  a firft 
or  fecond  cour&^ 

To  broil  potatoes. 

Fi«ST  boil  thena,  peel  them,  cut  them  in  tv/o,  brod  ’ 
them  till  they  are  brown  on  both  fides  ; th^n  lay  tbeiu 
in  the  plate  or  difti,  and  pour  melted  butter  over  them. 

To  fry  potatoes. 

Cut  them  into  thin  flices  as>  big  as  a crown-pircc^  . 
fry  them  brown,  lay  them  in  the  plate  or  difli,  yovr 
melted  butter,  and  fack,;  and  fugar  over  them.  I'lielt 
are  a pretty  corner-plate. 

.T3-i 
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Majloed  potatoes. 

Boil  your  potatoes,  peel  them,  and  put  them  Into  a 
lauce.pan,  mafh  them  well ; to  two  pounds  of  potatoes 
put  a pmt  of  mi  k,  a little  fait,  ftir  them  well  to;rether, 
take  care  they  don’t  Hick  to  the  bottom,  then  ?ake  a 
quarter  of  a pound  of  butter,  dir  ft  in,  and  ferve  it  up. 

T*o  grill Jljrimps, 

Season  them  with  fait  and  pepper,  fhred  parfley, 
batter,  and  fcollop-fliells  well ; add  fome  grated  bread, 

and  let  them  ftew  for  half  an  hour.  ■" 

a hot  iron,  and  ferve  them  up. 


Brown  them  with 


Buttered Jhrhnps, 

Stew  tw^o  quarts  of  fhrfraps  in  a pint  of  white  wine, 
with  nutrneg,  beat  up  eight  eggs,  with  a little  white 
wine  and  half  a pound  of  buttei;,  fhaking  the  fauce- 
pan  one  way  all  the  time  over  the  fire  till  they  are  thick 
enough,  lay  toafted  fippets  round  a difh,  and  pour  them 
over  It,  io  ferve  them  up. 

Ti?  drefs  f pin  age,  . ‘ 

Pick  and  wafii  your  fpinage  w'ell,  put  it  into  a fauce-  i 

pan,  with  a little  fait.  Cover  it  clofe,  and  let  it  ftew  tifl  i 

it  IS  juft  tender  ; then  throw  it  into  a fieve,  drain  all  the  , 

. iiquor  out,  and  chop  it  fmall,  as  much  as  the  quantity  1 

.cf  a French  roll,  add  half  a pint  of  cream  to  it,  feafon  I 

with  lalt,  pepper,  and  grated  nutmeg,  put  in  a quarter'  i 

of  a pound  of  butter,  and  fet  it  a-ftewdng  over  the  fire 
a quarter  of  an  hour,  ftirring  it  often.  Cut  a French 
roll  into  long  pieces  about  as  thick  as  your  finger,  fry  , 
ihem,  poach  fix  eggs,  lay  them  round  on  the  fpinage,  ' 
itick  the  pieces  of  roll  in  and  about  the  eggs.  Serve  ft  ^ 
up  cither  for  a fupper,  or  a fide- difh  at  a fecond  courfe. 


Ste^wed  fpinage  and  eggs. 

Pick  and  v/afh  your  fpinage  very  clean,  put  it  into 
a fauce-pan  with  a little  fait  ; cover  it  clofe,  (hake  the 
pan  often,  when  it  is  juft  tender,  and,  whilft  it  is 
green,  throw  it  into  a fieve  to  drain,  lay  it  into  your  dilh. 
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I In  the  mean  time,  have  a ftevv-pan  of  water  boiling, 
break  as  many  eggs  into  cups  as  you  would  poachy 
I When  the  water  boils,  put  in  the  eg7S  have  an  egg- 
! dice  ready  to  take  them  out  with,  lay  them  oti  the  Ipi- 
: nag.e,  and  garnifh  the  diih  with  orange  cut  into  quar- 
, ters,  with  melted  butter  in  a cup. 

’ To  hoil  fpinagCy  nx)hsn  you  have  not  room  on  the  fire  to  do  It 
by  itfelf. 

Have  a tin  box,  or  any  other  thing  that  fhuts  very  - 
! clofe,  put  in  your  fpinage,  cover  it  fo  clofe  as  no  water 
I can  get  in,  and  put  it  into  water,  or  a pot  of  liquor,  or 
any  thing  you  are  boiling.  It  will  take  about  an  hour, 
if  the  pot  or  copper  boils.  In  the  fame  manner  you 
! may  boil  peas  without  water. 

Jfparagus  forced  in  French  rolls. 

Take  three  French  rolls,  take  out  all  the  crumb, by 
hrft  cutting  a piece  of  the  top-cruft  off  j but  be  careful 
that  the  cruft  fits  again  the  fame  place.  Fry  the  rolls 
brown  in  frefh  butter ; then  take  a pint  of  cream,  the 
yolks  of  fix  eggs  beat  fine,  a little  fait  and  nutmeg,  ftir 
. them  well  together  over  a flow  fire  till  it  begins  to  be 
. thick.  Have  ready  a hundred  of  fmall  grafs  boiled,  then 
I fave  tops  enough  to  ftick  the  rolls  with,  the  reft  cut 
fmall  and  put  into  the  cream,  fill  the  loaves  with  them. 
Before  you  fry  the'  rolls,  make  boles  thick  irfthe  top- 
cruft,  and  ftick  the  grafs  in  ; then  lay  on  the  piece  of 
cruft,  and  ftick  the  grafs  in,  that  it  may  look  as  if  it 
were  growing.  It  makes  a pretty  fide  difti  at  a fecond 
courfe. 

To  make  oyfler  loaves-. 

Fry  the  French  rolls  as  above,  take  half  a pint  of 
! oyfters,  flew  them  in  their  own  liquor,  then  take  out 
the  oyfters  with  a fork,  ftrain  the  liquor  to  them,  put 
them  into  a fauce-pan  again,  with  a glafs  of  white  wine, 
a little  beaten  mace,  a little  grated  nutm.eg,  a quarter 
of  a pound  of  butter  rolled  in  flour  ; ftiake  them  well 
together,  then  put  them  into  the  rolls  ; and  thefe  make 
a pretty  fide  difti  for  a firft  courfe.  You  may  rub  in 
the  crumbs  of  two  rolls,  and  lofs  up  with  the  oyft;ers.> 


f 
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Tojitia  parfmps. 

fro™  the  duft,  cut 
rtcm  into  fl.ces,  put  them  into  a fauce-pan  with  cream 
though  , for  fauce  a piece  of  butter  rdledTn  flo"r  ^ 
alt,  and  fhake  the  fauce.pan  often.  When  the  ^ 

Sd'eferCe- 

To  majh  parfiiips^ 

t-h  tender,  ferape  them  clean,  then  ferane  all  ? 

will  ftew^L°  * milfc  or  cream  a»  , 

Thklc  ftVin  a'  and,  when  quite, 

thmk,  ftir  m.a  good  piece  of  butte.-,  and  fend  them  tq^ 


TbJ}e*[x>.  cucumhers, 

PaaE  tweltc  eucorabeni,  and  Dice  them  as  thick  a*  < 
a half-raown,  lay  them  in  a coarfe  cloth  to  drain,  an^ 
when  they  are  dry,  flonr  them  and  fry  them  brown  in  ' 
reft  butter  ; then  take  them.out  with  an  egg-flice,  lav 
them,.na  plate  before  the  fire,  and  have  feX  onl 

^ frfrd  onions  peeled  t 

and  ftced,  and  fried  brown  with  the  diced  encumber. . 
Fi  1 the  whole  cucumber  with  the  fried  onion,, fcafon  it  • 
with  pepper  and  ftlt , pot  on  the  piece  you  cu  out,  and  < 
tie  It  round  with  a packthread.'  Fry  it  brown,  firft  Cr-  ■ 
rag  It,  then  take  itout  of  the  pan,, and  keep  it  hot ; keep  . 
the  pan  on  the  fire,  and  with  one  hand  put  in  a littl^ 
flour,  while  with  the  other  you  ftir  it.  When  it  is  thick 
put  in  two  or  three  fpoonfuls  of  water,  and  half  a p^J  ' 

»o  -fpoonfuls  of  catchup,  ftm  it 

gether,  put  in  three  blades  of  mace,  four  cloves,  half" 
a nutmeg,  a httle  ppppei-  and  fait,  all  beat  fine  toge- 
ther; ftirit  into  tho  fauce-pan,  then  throw  in  your  cu-  ■ 
cumbers,  give  them  a tofs  or  two,  then  lay  the  whole  ■ 
cucumbersin  the  middle,  the  reft  round,  pour  the  fauce 

d ft.  Garnift  the  dilh  with  fried  onions,  and  fend  it  ta  • 
table  hot.  “1  his  is  a pretty  fids-dilh  at  a firft  courfe. 

To 


made  plain  and  easy. 


ragoo  Ffcnch  hsatis* 

Take  a quarter  of  a peck  of  French  beans,  ftrmg 

two  fuoonfuls  of  catchup,  one  fpoonful  “f 

Soves  two  or  thr^e  blades  of  m’acc  beat,  half  a nutmeg 

grated,  a little  pepper  and  fait;  llir  It  ‘ 

ll...  mi'nnt-es  then  throw  in  the  beans ; lhake  tne  pan 

^“r;  0?:...  ..k. .» >1.; 

into  your  dUh.  This  is  a pretty  fide  dilh,  ■f  d you  may 
garnilh  with  what  you  fancy,  either  PJ^kkd  Fren 
beans,  muarooms,  or  famphire,  or  any  thing  elle. 

J ragoo  of  beans  nssith  a force, 

Ragoo  them  as  above,  take  two  large  carrots,  fcrape 
and  boll  them  tender,  then  mafh  them 
with  pepper  and  fait,  mix  them  wi  it  into 

n butter  and  the  yolks  of  two  raw  eggs.  Make  it  into 
wharmape  you  pleafe,  and  baking  t a quarter  of  an 
hour  In  f quick  oven  will  do,  but^.  tin  oven  ,s  the  bell ; 
lay  it  In  the  middle  of  the  diffi,  and  the  ragoo  round. 
Serve  it  up  hot  for  a Hrft  courfe. 

^ Or  this  -Mcty,  beam  ragoo' d mith  a cabbage. 

Take  a nice  little  cabbage  about  as  big  as  a pint- 
bafon^wlieu  the  outride  lefves,  top, 
off  half  boil  it,  cut  a hole  in  the  middle  pretty  ig, 
take  what  you  cut  out  and  chop  it  very  fine,  wiA  a 
few  of  the  Lans  boiled,  a carrot  boiled  and  malhed, 
and  a turnip  boiled  ; malh  all  together,  put  t em  m 
a fauce-pan,  feafon  them  with  pepper,  fait, 
meg.  a good  piece  of  butter,  ftew  them  a f<=w  miniues 
ove^r  the^fire,  ftirring  the  pan  often.  1“ 
put  the  cabbage  into  a fauce-pan,  but  take  ^ . 

f,  does  not  fall  to  pieces ; put  to  it  four  [poonMsoi; 
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" fnafned  roots  jn  the  middle  to  fill  it  „„  hi4^°“!, 

Ibe^r’agol"'  then/up''hr 

3,fans  ragoo'd  ’viith  parfidps, 

tnem  m the  fauce-pan  well,  and  when  they  tfe  001“^ 
ragoo  ro'und  ’ ‘'’=  '^e 

Beam  ragoo’ d ’vcith  potatoes. 

Eoii,  two  pounds  of  potatoes  foft,  then  peel  them 

put  them  into  a fauce-pan,  put  to  them  half  a pint  of 

millc,  llir  them  about,  and  a little  fait  • then  ir  • 

quarter  of  a pound  of  butte^C^tri^g  alUheVim: 

'•or  ftiffnlr  'tl"'^  ‘>>^'7°“  “n’t  llir  the  fpofn  in  it  harlily 

buttes  he  di’lh“'  h''‘°  Welch  dilh,  firit 

Ducteung  the  dilh.  Heap  them  as  high  as  they  will 

he,  flour  themi  pour  a little  melted  butter  over  h and 

then  a few  crumbs  of  bread.  Set  it  into  a tin  ove^  be 

- dilh,  (take  great  care  you  don’t  mafh  I'c^  nour 
/our  ragoo  round  it,  and  fend  it  to  table  hot.  ’ ^ 

7^  ragoo  celery. 

Wash  and  make  a bunch  of  celery  ver.y  cJean-  cut- 
U tn  piecea,  about  two  inches  long.  pu"t  it  fnto  a ftew- 

paaj 
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pan  with  juft;  as  much  water  as  will  cover  it,  tie  three 
or  four  blades  of  muce,  two  or  three  cloves,  about 
twenty  corns  of  whole  pepper  in  a muflin  rag  loofe, 
put  it  into  the  ftew-pan,  a little  onion,  a little  bundle 
I of  fweet  herbs  ; cover  it  clofe,  and  let  it  ftevv  foftly  till 
! tender;  then  take  out  the  fpice,  onion,  and  fweet  herbs, 
put  in  half  an  ounce  of  truffles  and  morels,  two  fpoon- 
fuls  of  catchup,  a gill  of  red  wine,  a piece  of  butter  as 
big  as  an  egg  rolled  in  flour,  fix  farthing  French  rolls, 
feafon  with  fait  to  your  palate,  ftir  it  all  together,  co* 
ver  it  clofe,  and  let  it  flew  till  the  fauce  is  thick  and 
good.  Take  care  that  your  rolls  do  not  break,  fhake 
your  pan  often  ; when  it  is  enough,  difh  it  up,  and 
garnilh  with  lemon.  The  yolks  of  lix  hard  eggs,  or 
more,  put  in  with  the  rolls,  will  make  it  a fine  difii. 
This  for  a firft  courfe. 

If  you  would  have  it  white,  put  in  white  wine  in* 
(lead  of  red,  and  fome  cream  for  a fecond  courfe. 

To  ragoo  muJhroo7ns» 

Peel  and  fcrape  the  flaps,  put  a quart  into  a fauce- 
pan,  a very  little  fait,  fet  them  on  a quick  fire,  let  them 
boil  up,  then  take  them  off,  put  to  them  a gill  of  red 
wine,  a quarter  of  a pound  of  butter  rolled  in  a little 
flour,  a little  nutmeg,  a little  beaten  mace,  fet  it  on  the 
fire,  ftir  it  now  and  then  ; when  it  is  thick  and  fine, 
have  ready  the  yolks  of  fix  eggs  hot  and  boiled  in  a 
bladder  hard,  lay  it  in  the  middle  of  your  difh,  and  pour 
the  ragoo  over  it.  Carniftr  with  broiled  mufhrooms. 

pretty  dijh  of  eggs* 

Bofi.  fix  eggs  hard,  peel  them  and  cut  them  is 
thin  flices,  put  a quarter  of  a pound  of  butter  into  the 
ftew-pan,  then  put  in  your  eggs  and  fry  them  quick. 
Half  a quarter  of  an  hour  will  do  them.  You  muft  be 
very  careful  not  to  break  them,  throw  over  them  pep- 
per, fait,  and  nutmeg,  lay  them  in  your  difti  before 
the  fire,  pour  out  all  the  fat,  fliake  in  a little  flour,  and 
have  ready  two  (halots  cut  fmall  j throw  them  into  the 
pan,  pour  in  a quarter  of  a pint  of  white  wine,  a little 
Juke  of  lemony  aad  a Iktie  piece  of  butter  rolled  m 

floors 
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llour.  Stir  all  together  t ill  it  is  thick  ; if  you  have  not 
fauce  enough,  put  in  a little  moi*e  wine,  toaft  fome  thin 
llices  of  brea'^^  cut  three-corner  ways,  and  lay  round 
your  difh,  pour  the  fauce  all  over,  and  fend  it  to  table 
hot.  You  may  put  fweet  oil  bn  the  toad,  if  it  be  a- 
greeable. 

Eggs  a la  tripe. 

Boil  your  eggs  hard,  take  off  the  fhells  and  cut 
them  long-ways  in  four  quarters,  put  a little  butter  into 
a ftew-pan,  let  it  melt,  fhake  in  a little  flour,  ftir  it 
with  a fpoon,  then  put  in  your  eggs,  throw  a little 
gyrated  nutmeg  all  over,  a little  fait,  a good  deal  of 
fhred  parfley  ; fhake  your  pan  round,  pour  in  a little 
cream,  tofs  the  pan  round  carefully,  that  you  do  not 
break  the  eggs.  When  your  fauce  is  thick  and  fine, 
take  up  your  eggs,  pour  the  fauce  all  over  them,  and 
garnifh  with  lemon.  . . 

A frieafey  of  eggs,  i 

Boil  eight  eggs  hard,  take  off  the  fhells,  cut  them  i 
mto  quarters,  have  ready  half  a pint  of  cream,  and  a | 
quarter  of  a pound  of  frefh  butter  ; ftir  it  together  over 
the  fire  till  it  is  thick  and  imooth,  lay  the  eggs  in  yoiifJH 
difh,  and  pour  the  fauce  all  over.  Garniffi  with  the* 
hard  yolks  of  three  eggs  cut  in  two,  and  lay  round  the* 
edge  of  the  difh.  * 

A ragoo  of  eggs,  ^j* 

Boil  twelve  eggs  hard,  take  off  the  fliells,  and  with'^ 
a little  knife  very  carefully  cut  the  white  acrofs  long-  - 
W’ays,  fo  that  the  white  may  be  in  two  halves,  and  the^'' 
yolks  whole.  Be  careful  neither  to  break  the  w’hites  .. 
nor  yolks,  take  a quarter  of  a pint  of  pickled  mufh- 
rooms  chopped  very  fine,  half  an  ounce  of  truffles  and 
morels,  boiled  in  three  or.  four  fpoonfuls  of  water,  fave 
the  w'ater,  and  chojD  the  truffles  and  morels  very  fmall, 
boil  a little  parfley,  chop  it  fine,  mix  them  together, 
with  the  truffle- water  you  favcd,  grate  a little  nutmeg 
in,  a little  beaten. mace,  put  it  into  a fauce-pan  with 
three  fpoonfuls  of  water,  a gill  of  red  wine,  one  fpoon- 
ful  of  catchup,  a piece  of  butter  big  as  a large  wal- 
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put,  rolled  in  flour,'  ftir  all  together,  and  let  it  boil.  In 
the  mean  tin^e,  get  roady  your  eggs,  lay  the  yolks  and 
whites  in  order  in  your  difli,  the  hollow  parts  of  the 
whites  uppermofl,  that  they  may  be  filled ; take  forae 
crumbs  of  bread,  and  fry  them  broum  andcrifp,  as  you 
I do  for  larks,  wdth  whieli  fill  up  the  whites  of  the  eggs 
as  high  as  they  will  lie,  then  pour  in  your  fauce  all 
over,  and  garnifh  with  fried  crumbs  of  bread.  This  is 
a very'  genteel  pretty  dilh.,  if  It  be  well  done. 

i To  broil  eggs* 

I Cut  a toaft  round  a quartern  loaf,  toafl:  it  brown, 
lay  it  in  your  difh,  butter  it,  and  very  carefully  break 
i fix  or  eight  eggs  on  the  toaft,  and  take  a red  hot  fho- 
‘ vel  and  hold  over  them.  When  they  are  done,  fqueeze 
a Seville  orange  over  them,  grate  a little  nutmeg  ovef 
it,  and  ferve  it  up  for  a flde-plate.  Or  you  may  poach 
your  eggs  and  lay  them  on  the  toaft; ; or  toaft  your  bread 
! crifp,  and  pour  a little  boiling  water  over  it  ; feafon  ife 
with  a little  fait,  and  then  lay  your  poached  eggs  on 
it. 

To  drefs  eggs  •with  bread. 

Take  a penny -loaf,  foak  it  in  a quart  of  hot  milk 
for  two  hours,  or  till  the  bread  is  foft,  then  ftrain  it 
through  a coarfe  fieve,  put  to  it  two  fpoonfuls  of  orange* 
flower  water,  or  rofe-water  ; fweeten  it,  grate  in  a lit- 
tle nutmeg,  take  a little  dilh,  butter  the  bottom  of  it, 
break  in  as  many  eggs  as  will  cover  the  bottom  of  the 
difli,  pout  in  the  bread  and  milk,  fet  it  in  a tin-oven 
before  the  fire,  and  half  an  hour  will  bake  it ; or  it  wdll 
do  on  a chaffing-difh  of  coals.  Cover  it  clofe  before  the 
fire,  or  bake  it  in  a flow  oveni 

To  farce  eggs. 

Get  two  cabbage-lettuces,  fcald  them,  with  a few 
Tnufhrooms,  parfley,  forrel,  and  chervil ; then  chop 
them  very  fmall  with  the  yolks  of  hard  eggs,  feafoned 
with  fait  and  nutmeg  ; then  ftew  them  in  butter ; and 
when  they  are  enough,  put  in  a little  cream,  then  pour 
them  into  the  bottom  of  a dlfh.  Take  the  whites,  and 
U chop 
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-chop  them  very  fine  with  parfley,  nutmeg,  and  Talt. 
Lay  this  round  the  brim  df  the  di(h,  and  run  a rcd-liot 
fire-rnovel  over  It,  to  brown  it. 

Bggs  •vjith  lettuce^ 

Scald  fome  cabbage-lettuce  In  fair  water,  fqueefe 
them  well,  then  filce  them  and  tofs  them  up  In  a fauce- 
pan  with  a piece  of  butter  ; feafun  them  with  pepper,  j 
ialt,  and  a little  nutmeg.  Let  them  (lew  half  an  hour, 
chop  them  well  together  ; when  they  are  enough,  lay 
them  in  your  dllh,  fry  fome  eggs  nicely  in  butter  and 
lay  on  them.  Garnilh  with  Seville  orange. 

To  fry  eggs  as  roufsd  as  halls* 

Having  a deep  frying-pan,  and  three  pints  oF  clari- 
fied butter,  heat  \t  as  hot  as  for  fritters,  and  ftir  it 
with  a ftick,  till  it  runs  round  like  a whirlpool  ; then 
break  an  egg  into  the  middle,  and  turn  it  round  with 
your  ftick,  till  it  be  as  hard  as  a poached  egg ; the 
whirUag  round  of  the  butter  will  make  it  as  round  as 
a ball,  then  take  it  up  with  a ftice,  and  put  it  in  a dllh 
before  the  fire  : they  will  keep  hot  half  an  hour,  and 
yet  be  foft ; fo  you  may  do  as  many  as  you  pleafe.  You 
may  ferve  thefe  with  what  you  pleafe,  nothing  bet- 
ter than  ftewed  fpinage,  and  garnlfh  with  orange. 

To  snake  an  egg  as  big  as  tnsoenty* 

Part  the  yolks  from  the  whites,  drain  them  both 
feparate  through  a fi.eve,  tie  the  yolks  up  in  a bladder, 
in  the  form  of  a ball.  Boil  them  hard,  then  put  this 
ball  Into  another  bladder,  and  the  whites  round  it ; tic 
it  up  oval  fafhion,  and  boil  it.  Thefe  are  ufed  for  grand 
fallads.  This  is  very  pretty  for  a ragoo,  boil  five  or  fix 
yolks  together,  and  lay  in  the  middle  of  the  ragoo  of 
eggs  ; and  fo  you  may  make  them  of  any  fize  you 
pleafe. 

To  make  a grand.  dtJJs  of  eggs* 

You  mull:  break  as  many  eggs  as  the  yolks  will  fill 
a pint  bafon,  the  w^hites  by  themfelves,  tie  the  yolks  by 
themfelves  in  a bladder  round  : boil  them  hard,  then 
have  a wooden  bowd  that  will  hold  a quart,  made  like 

two 
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; two  butter  dl^ies,  but  in  the  fhape  of  afu  egg,  with 
I hole  through  one  at  the  top.  You  are  to  obferve, 

‘ when  you  boil  the  yolks,  to  run  a packthread  through, 

I leaving  a quarter  of  a yard  hanging  out.  When  the 
yolk  is-' boiled  hard,  put  it- into  the  bowl-difh  ; but  be 
careful  to  hang  it  fo  as  to  be  in  the  middle.  The 
ftring  being  drawn  through  the  hole,  then  clap  the  tw’o 
i bowls  together,  and  tie  them  tight,  and  with  a funnel 
pour  in  the  whites  through  the  hole  ; then  flop  the  hole 
i clofe,  and  boil  it  hard.  It  will  take  an  hour.  When 
it  is  boiled  enough,  carefully  open  it,  and  cut  the  (Iring 
<^'ofe.  In  the  mean  time,  take  twenty  eggs,  beat  them 
well,  the  yolks  by  rbemfelves,  and  the  whites  by  them* 

' felvcs  ; divide  the  whites  into  two,  and  boil  than  in- 
bladders  the  iliape  of  an  egg.  When  they  are  boiled 
hard,  cut  one  in  two  long-ways,  and  one  croi's-ways, 
Jind  with  a fine  Hiarp  knite  cut  out  fome  of  the  white  in 
the  middle;  lay  the  gi^eat  egg  in  the  middle,  the  two 
long  halves  on  each  lide,.\vith  the  hollow  part  upper- 
i mod,  and  the  two  round  flat  between.  Take  an  ou-nce 
I of  truffles  and  morels,  cut  them  very  fmall,  boil  them  in 
half  a pint  of  water  till  they  are  tender,  then  take  a 
r piiit  of  frefh  mufhrooms  clean  picked,  waffled,  and 
chopped  fmall,  and  put  into  the  truffles  and  morels.  Let 
them  boil,  add  a little  fait,  a little  bv-afen  nutmeg,  r* 
httie  beaten  mace,  and  add  a gill  of  pickled  muthroom.'j 
chopped  fine.-  Boil  fifteen  of  the  yolks  hard  in  a blad- 
der, then  chop  them  and  mix  them  with  the  ether  in- 
gredients ; thicken  it  with  a lump  of  butter  roiled  ia- 
ftour,  fflaking  your  fauce-pan  round  till  hot  and  thick, 
then  fill  the  round  with  this,  turn  them  down  again, 
and  fill  the  two  long  ones;  what  remains,  fave  to  put 
'into  the  fauce-pan.  Take  a pint  of  cream,  a quarter  of 
a pound  of  butter,  the  other  four  yolks  beat  fine,  a gill-’ 
of  white  wine,  a gill  of  pickled  mufhrooms,  a little 
beaten  mace,  and  a little  nutmeg  ; put  all  into  the 
faucc-pan  to  the  other  ingredients,  and  liir  all  well  to- 
gether one  way  till  it  is  thick  and  fine  ; pour  it  over  all, 
and  garnifh  with  notched  lemon. 

1 his  is  a grand  diffl  at  a fecond  courfc  : or  you  may 
mix  it  up  with  red  wine  and  butter,  and  it  will  do  for 
a firfi  com-fe.. 
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To  'make  a pretty  difn  of  bites  of  eggs. 

Take  the  whites  of  twelve  eggs,  beat  them  up  with 
four  fpoonfulsof  rofe  water,  a little  grated  lemon-peel, 
a httle  nutmeg,  and  fweeten  with  fugar  ; mix  them 
well,  boll  them  in  four  bladders,  tie  them  in  the  lhape 
of  an  egg,  and  boil  them  hard.  They  will  take  half 
an  hour.  Lay  them  in  your  difi]  j when  cold  mix  half 
a pint  of  thick  cream,  a gill  of  fack,  and  half  the  juice 
of  a Seville  orange.  Mix  all  together,  fweeten  with 
fi^ne  fugar,  and  pour  over  the  eggs.  Serve  it  up  for 
iiJe-dilh  at  fupper,  or  when  you  plcafc. 

.•-f. ' ■ - " 

fo  dref  beans  in  ragod. 

^You  mufc  boil  your  beans  fo  that  the  flcins  will  flip 
off.  Take  about  a quart,  feafon  them  with  pepper, 
fait,  and  nutmeg,  then  flour  them,  and  have  ready 
iome  butter  in  a ftew-pan,  throw  in  your  beans,  fry 
them  of  a fine  brown,  then  drain  them  from  the  fat, 
und  lay  themjn  your  difh.  Have  ready  a quarter  of 'W 
a pound  of  butter  melted,  and  half  a pint  of  blanched 
beans  boiled,  and  beat  in  a mortar,  with  a very  little  » 
pepper,  fait,  and  nutmeg:  then  by  degrees  mix  them 
i.n  the  butter,  and  pour  over  the  other  beans.  Garuilh 
with  a boiled  and  fried  bean,  and  fo  on  till  you  fill  the 
rim  of  your  dilh.  They  are  very  good  without  frying, 
and  only  plain  butter  melted  over  Lhe.m.  j 

amulet  of  beatis.  -wl 

Blanch  your  beans,  and  fry  them  In  fweet  butter, 
with  a little  parfley,  pour  out  the  butter,  and  pour  in 
feme  cream.  Let  it  fimmer,  diaking  your  pan  ; feafon 
with  pepper,  fait,  and  nutmeg,  thicken  with  three  or 
four  yolks  of  eggs,  have  ready  a pint  of  cream  thicken-  , 
ed  with  the  yolks  of  four  eggs,  feafon  with  a little  fait, 
pour  it  in’  your  difh,  and  lay  your  beans  on  the  amulet,  : 
and  ferve  it  up  hot.  ^ 

'I’he  fame  way  you  may  drefs  mufhrooms,  truffles, 
green  peafe,  afparagus,  and  artichoke -bottoms,  fpinage,  f 

forrel. 
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forre),  all  feing  firft  cut  lutu  fmall  pieces,  or-fiiretJ; 
fine. 

To  make  a heart  tanfey,. 

Tak£  two  quarts  of  beans,  blanch  and  beat  them^ 
very  fine  in  a mortar ; feafon  with  pepper,  fait,  and 
I mace  ; then  put  in  the  yolks  of  fix  eggs,  and  a quar- 
i ter  of  a pound  of  butter,  a pint  of  cream,  half  a pint- 
of  fack,  and  fweeten  to  your  palate.  Soak  four  Na- 
Iples  bifcuics  in  half  a pint  of  milk,  mix  them  with  the 
other  ingredients.  Butter  a pan,  and  bake  it,  then  turu- 
dt  on  a difh,  and  ftick  citron  and  orartge-pcel  candied, 
i cut  fmall,  and  ftuck  about  it.  Garnlfh-s  with  Seville- 
I change. 

To  make  a •v)afer  tiinfeyi  ■ 

\ Take  twelve'  eggs,  beat  them  very  well,  half  a mar.‘> 

I chet  grated,  and  lifted  through  a cullenaar,  or  half  a 
j penny  roil,  half  a pint  of  fair  water.  Colour  it  with  the 
j juice  of  fpinage,  and  one  fmall  iprig  of  taufey  beat  to- 
I gether  ; feafon  it  with  fugar  to  your  palate,  a little  faiths 
1 % fmall  nutmeg  grated,  two  or  three  fpoonfuls  of  rofe- 
v’ater,  put  it  into  a ilcillet,  ftir  it  all  one  way,  and  let  , 
rh  thicken  like  a hady^pudding  ; then  bake  it,  or-yow- 
I may  butter  a ftew-pan,  and  put  it  into^  Butter  a dim, 
and  lay  over  it ; when  one  fide  is  enough,  turn  it  witii 
the  diih,  and  flip  the  other  fide  into  the  pan.  Whejt  • 
that  is  done,  fet  it  into  a malfereeni  throw  fugar  av.^> 
over,  and  garnilh  with  orange. 

Teafe  Frangoife. 

Take  a quart  of  fuelled  peafe,  cut  a lafg^  Spanife' 
onion,  cr  twp  middling  ones  fmall,  and  tWo  cabbage  or 
Silefia  lettuces  cut  fmall,  put  them  into  a fauce-pan,,- 
wTth  half  a pint  of  water,  feafon  them  with- a little  islr^ 
a little  beaten  pepper,  and  a little  beaten  macc  and  iiu'.,-- 
meg.  Cover  them  ciofe,  and  let  them  Hew  a quarter-of 
an  hour,  then  put  in  a quarter  ot  a pound  of  freth  but-', 
ter  rolled  in  a little  flour,  a fpoonful  of  catchup,  a lit* 

! tie  piece  of  burnt  butter  as  big  as  a nutmeg  ; covec- 
i tlicni  clofe,  and  let  it  fimmer  fpftly  fia  hour ; oft6iv 
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(Kaking  the  pan.  When  it  is  enough,  ferve  it  up  for  2 
fide-dilh. 

For  an  alteration  you  may  ftev/  the  ingredients  as 
above  : then  take  a fmall  cabbage-lettuce,  and  half- 
boil it,  then  drain  it,  cut  the  ftalks  flat  at  the  bottom, 
fo  that  it  vrill  ftand  firm  in  the  difli,  and  with  a knife 
very  carefully  cut  out  the  middle,  leaving  the  outfide 
leaves  whole.  Put  what  you  cut  into  a fauce-pan, 
chop  it,  and  put  a piece  of  butter,  a little  pepper,  fair, 
and  nutmeg,  the  yolk  of  a hard  egg  chopped,  a few 
crumbs  of  bread,  mix  all  together,  and,  when  it  is  hot, 
fill  your  cabbage  ; put  fome  butter  into  a ftew-pan,  tie 
your  cabbage,  and  fry  it  till  you  think  it  is  enough, 
then  i^ake  it  up,  untie  it,  and  firft  pour  the  ingredients 
of  peafe  into  your  difh,  fet  your  forced  cabbage  in  the 
middle,  and  have  ready  four  artichoke  bottoms  fried, 
and  cut  in  two,  and  laid  round  the  difti.  This  will  do 
for  a top -difh. 

Green  peafe  fvjtth  cream. 

Take  a quart  of  fine  green  peafe,  put  them  into- 
a {lew-pan  with  a piece  of  butter,  as  big  as  an  cgg,^ 
rolled  in  a little  flour,  feafon  them  with  a little  fait  and 
nutmeg,  a bit  of  fugar  as  big  as  a nutmeg,  a little  bun- 
dle of  fweet  herbs,  fome  parfley  chopped  fine,  a quarter 
of  a pint  of  boiling  water.  Cover  them  clofe,  and  let 
them  flew  very  foftly  half  an  hour,  then  pour  in  a quar- 
ter of  a pint  of  good  cream.  Give  it  one  boil,  and  iervc 
it  up  for  a fidc-platc. 

^ farce  meagre-cahhage. 

Take  a white-heart  cabbage  as  big  as  the  bottom 
of  a plate,  let  it  boil  five  minutes  in  water,  then  drain 
it,  cut  the  ftalk  flat  to  ftand  in  the  difli,  then  carefully 
©pen  the  leaves,  and  take  out  the  infide,  leaving  the 
outfide  leaves  whole.  Chop  what  you  take  out  very 
fine,  take  Uie  flefh  of  two  or  three  flounders  or  plaife 
clean  from  the  bone  : chop  it,  with  the  cabbage  and 
the  yolka  and  whites  of  four  hard  eggs,  a handful  of 
pickled-parfley,  beat  all  together  in  a mortar,  with  a 
quarter  of  a pound  of  melted  butter  ; mix  it  up  with 
tne  yolk  of  an  egg,  and  a -few  crumbs  of  bread,  fill 
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the  cabbage,  and  tie  it  together,  pnt  it  into  a deep 
ftew  pan,  or  fAuce-pan,  put  to  it  half  a pint  of  water, 

, a quarter  of  a pound  of  butter  rolled  in  a little  flour, 

[ the  yolks  of  four  hard  eggs,  an  onion  ftuck  with  fix 
! cloves,  whole  pepper  and  mace  tied  in  a muflln  rag, 
half  an  ounce  of  truffles  and  morels,  a fpoonful  of  catch- 
up, a few  pickled  mufiirooms  ; cover  it  clofe,  and  let  it 
iimmer  an  hour.  If  you  find  it  is  not  enough,  you 
mud  do  it  longer.  When  it  is  done,  lay  it  in  your 
j difli,  untie  it,  and  pour  the  fauce  over  it. 

* To  farce  cucumhers. 

Take  fix  large  cucumbers,  cut  a piece  off  the  top, 
i and  fcoop  out  all  the  pulp  ; take  a large  white  cabbage 
, boiled  tender,  take  only  the  heart,  chop  it  fine,  cut  a 
. large  onion  fine,  (bred  fome  parfley  and  pickled  mufh- 
I rooms  fmall,  two  hard  eggs  chopped  very  fine,  feafon 
; it  with  pepper,  fait,  and  nutmeg  ; fluff  your  cucumbers 
full,  and'put  on  the  pieces,  tie  them  with  a packthread, 
i and  fry  them  in  butter  of  a light  brown  ; have  the  fol- 
I lowing  fauce  ready  take  a quarter  of  a pint  of  red 
I wine,  a quarter  of  a pint  of  boiling  water,  a fmall  onion 
chopped  fine,  a little  pepper  and  ialt,  a piece  of  butter 
Das  big  as  a walnut,  rolled  in  flour;  when  the  cucum- 
bers are  enough,  lay  them  in  your  difh,  pour  the  fac 
out  of  the  pan,  and  pour  in  this  fauce,  let  it  boil,  and 
have  ready  the  yolks  of  two  eggs  beat  fine,  mixed  with 
two  or  three  fpoonfuls  of  the  fauce,  then  turn  them  In- 
to the  pan,  let  them  boil,  keep  it  ftlrring  all  the  time, 
untie  the  firings,  and  pour  the  fauce  over.  Serve  it  up 
for  a fide-dlfli.  Garnifh  with  the  tops. 

To  fevj  cucumhers. 

Take  fix  large  cucumbers,  Hire  them  ; take  fix  large 
onions,  peel  and  cut  them  in  thin  dices,  fry  them  both 
brown,  then  drain  them  and  pour  out  the  fat,  put 
them  into  the  pan  again,  with  three  fpoonfuls  of  hot 
water,  a quarter  of  a pound  of  butter  rolled  in  flour, 
and  a tea-fpoonful  of  muflard ; feafon  wu'th  pepper, 
and  fait,  and  let  them  ftew  a quarter  of  an  hour  foftly, 

fhaking 
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^ fhaVing  the  paii  often.  When  they  are  enough,  dilk-  I 
thenri’Up,. 

Fried  celery. 

Take  fix  or  eight  head-j  of  celery,  cut  off  the  green  i 
tops>.and  takeoff  the  am  fide  dal  lie,  wafh  them  clean,  j 
and  pare  the  roots  clean  : then  have  ready  half  a pint  j 
of  white  wine,  the  yolks  of  three  eggs  beat  fine,  and  a?  i 
jiltlefah,  aird  nutmeg  ; mix  all  w'ell  together  with  flour  ' 
into  a batter,  dip  every  head  into  the  batter,  and  fry.  ; 
them  in  butter.  When  enough,  lay  them  in  your  difli,,  ; 
and  pour  melted  butter  over  them. 

Celery  nuith-  creaim 

Wash  and  clean  fix  or  eight  heads  of  celery, cut  thena  ■ 
about  three  inches  long,,  boil  them  tender,  pour  a\v»yr 
all  the  water,  and  take  the  yolks  of  four  eggs  beat  fine, 
half  a -pint  of  cream,  a little  fait  and  nutmeg,  pour  it 
aver,  keeping  the  pan  fhaking  all  the  while*.  When  it 
begins-  to  be  thick,  difh  it  up. 

CduUfionuers  fried„  ^ 

Take  two  fine  cauliflowers,  boil  them  - in  milk  and- 
water,  then  leave  one  whole,  and  pull  the  other  to 
pieces  ; take  half  a pound  of  batter,  with  two  fpoonfuls 
of  water,  a little  duft  of  flour,  and  melt  the  butter  in 
a ftew-pan  then  put  in  the:  whole  cauliflower  cut  in 
two,  and  the  other  pulled  to  pieces,  and  fry  it  till  it  is 
of  a very  light  brown.  Seafon  it  with  pepper  and  fait. . 

^ When  it  is  enoitgh,  lay  the  two  halves  in  the  middle^, 
arid  pour  the  reft ‘all  over# 

To  make  an  oatmeal  pudding. 

Take  a pint  of  fine,  oatmeal,  boil  it  in  three  pints  of  * 
new  milk,  flirring  it  till  it  is  as  thick  as  a hally-pud- 
ding  ; take  it  off,  and  ftir  in  half  a pound  of  frefli  but-  - 
ter,  a little  beaten  mace  and  nutmeg,  and  a gill  of  fack  ; 
then  beat  up  eight  eggs,  half  the  whites,  ftir  all  well 
together,  lay  puff-pafte  aft  over  the  difh,  pour  in  the ' 
pudding,  and  bake  it  half  an  hour.  Or  you  may  boil  - 
it  with  a few  currants.- 

To 
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I To  make  a fotatoe  pudduig* 

: Take  a quart  of  potatoes^  boil  them  foft,  peel  them, 

! OHd  mafh  them  with  the  back  of  a fpoon,  and  rub  them 
I through  a fieve,  to. have  them  fine  and  fmooth  ; take 
j half  a pound  of  frefh  butter  melted,  half  a pound  of 
i fi^e  fugar,  fo  beat  them  well  together  till  they  are  very 
i fmooth,  beat  fix  eggs,  whites  and  all,  ftir  them  in,  and 
I a glafs  of  fack  or  brandy.  You  may  add  half  a pound 
’ of  currants,  boil  it  half  an  hour,  melt  butter  with  a 
glafs  of  white  wine  ; fweeten  with  fugar,  and  pour  over 
it.  You  may  bake  it  in  a dilh,  with  puff-pafte  all  round 
( the  difli,  and  at  the  bottom. 

To  make  a fecond  poiatoe  pudding* 

Boil  two  pounds  of  potatoes,  and  beat  them  in  a 
mortar  line,  beat  in  half  a pound  of  melted  butter,  boil 
it  half  an  hour,  pour  melted  butter  over  it,  v/ith  a glafs 
of  white  wine,  or  the  juice  of  a Seville  orange,  and 
I throw  fugar  all  over  the  pudding  and  difh. 

To  make  a third  fort  of  potatoe  pudding* 

Take  two  pounds  of  white  potatoes,  boil  them  foft, 
peel  and  beat  them  in  a mortar,  or  drain  them  through 
a fieve  till  they  are  quite  fine;  then  mix  in  half  a pound 
of  frefh  butter  rnelted,  then  beat  up  the  yolks  of  eight 
eggs,  and  three  whites,  ftir  them  in,  and  half  a pound 
of  white  fugar  finely  pounded,  half  a pint  of  fack,  ftir 
it  well  together,  grate  in  half  a large  nutmeg,  and  ftir 
in  half  a pint  of  cream,  make  a puff-pafte,  and  lay  all 
over  your  dilh 'and  round  the  edges  ; pour  in  the  pud- 
ding, and  bake  it  of  a fine  light  brown. 

I'or  change,  put  in  half  a pound  of  currants  ; or  you 
may  drew  over  the  top  half  an  ounce  of  citron  and 
orange-peel  cut  thin,  before  you  put  it  into  the  oven. 

To  7i:ake  an  orange-pudding* 

Take  the  yolks  of  fixteen  eggs,  beat  them  w'ell,  wntl\ 
half  a pound  of  melted  butter,  grace  in  the  rhind  of  two 
fine  Seville  oranges,  beat  in  half  a pound  of  fine  fugar, 

two 
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two  fpoonfuls  of  orange-flower  water,  two  of  rofe-wa- 
ter,  a gill  of  fack,  half  a prat  of  cream,  two  Naples 
bifcuits,  or  the  crumb  of  a halfpenny  roll  foaked  in  the 
cream,  and  mix  all  well  together.  Make  a thin  puflT- 
pafte,  and  lay  all  over  the  difli  and  round  the  rim,  pour 
in  the  pudding  and  bake  iti  It  will  take  about  as  long 
bakings  as  a cuilard.  ' 

To' make  a fscond  fort  of  orange  pudding. 

You  mud  take  fixteen  yolks  of  eggs,  beat  them  fine, 
mix  them  with  half  a pound  of  frefh  butter  melted, 
and  half  a pound  of  fugar,  a little  rofe-watcr,  and  a ’ 
little  nutmeg.  Cut  the  peel  of  a fine  large  Seville] 
orange  fo  thin  as  none  of  the  white  appears,  beat  dt ' 
fine  in  a mortar  till  it  is  like  a palle,  and  by  degrees  S 
mix  in  the  above  ingredients  all  together  ; then  lay  a 
pnfF-.pafte  all  over  the  dilh,  pour  in  the  Ingredients,  and  i 
bake  it.  j 

I 

To  make  a third  orange  pudding;. 

You  mud  take  two  large  Sevliie  oranges,  and  grate  | 
®ff  the  rhind  as  far  as  they  are  yellow  ; then  put  your  ! 
eranges-  in  fair  water,  and  let  them  boil  till  they  are  ! 
tender.  Shift  the  water  three  or  four  times  to  take  out  . 
the  bitternefs  ; v.'hen  they  are  tender,  cut  them  open, 
aiH-1  take  away  the  feeds  and  firings,  and  beat  the  other 
part  in  a mortar,  with  half  a pound  of  fugary  till  it  is 
a pafie  ; then  put  to  it  the  yolks  of  fix  eggs,  three  or 
four  fpoonfuls  of  thick  cream,  half  a Naples  bifeuit 
grated,  mix  thele  together,  and  melt  a pound  of  frelh 
butter  very  thick,  and  fiir  It  well  in.  When  it  is  cold, 
put  a little  thin  puff- pafie  about  the  bottom  and  rim  of- 
your,  difh  pour  in  the  ingredlei^.ts,  and  bake  It  about' 
three  quarters  of  an  hour. 

To  make  a fourth  orange  puddhtg'. 

You  mu  ft  take  the  out  fide  rhind  of  three  Seville  oriin-' 
ges,  boil  them  in  feveral  waters  till  they  are  tender, 
then  pound  them  in  a mortar,  with  three  quarters  of  a 
pound  of  fugar  ; then  blanch  half  a pound  of  fwret  al- 
taonds,  beat  them  szry  fine  with  rcfc-water  to  keep- 

thcni3 
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ihem  from  oiling,  then  beat  fixteen  eggs,  bilt  fix  whites, 
a pound  of  frelH  butter  ; and  beat  all  thefe  together 
till  it  is  light  and  hollow  ; then  lay  a thin  puff-paftc 
all  over  the  dlih,  and  put  in  the  ingredients.  Bake  it 
ivith  your  tarts. 


To  make  a lemon  puddhig. 

Grate  the  outfidc  rhind  of  two  clear  lemons : then 
^rate  two  Naples  blfcuits  and  mix  it  with  the  grated 
jeel,  and  add  to  it  three  quarters  of  a pound  of  white 
Tugar,  twelve  yolks  of  eggs,  and  half  the  whites,  three 
:juarters  of  a pound  of  melted  butter,  half  a pint  of 
thick  cream  ; mix  all  well  together,  lay  a pufF-pafte  all 
nver  the  difh,  pour  the  ingredients  in,  and  bake  it.  An 
hour  will  bak-e  it. 


Tb  lake  an  almond  puddings 

Blanch  half  a pound  of  fweet  almonds,  and  four 
bitter  ones,  in  warm  water,  take  them  and  pound  them 
In  a marble  mortar,  with  two  fpoonfuls  of  orange* 
flower  water,  and  two  of  rofe- water,  a gill  of  fack  ; 
mix  in  four  grated  Naples  bifeuits,  three  quarters  of  a 
joundof  melted  butter  ; beat  eight  eggs,  and  mix  them 
.vith  a quart  of  cream  boiled,  grate  in  half  a nutmeg 
and  a quarter  of  a pound  of  fugar  ; mix  all  well  toge- 
ther, make  a thin  putf-pafte  and  lay  all  over  the  dilh, 
pour  in  the  ingredients,  and  bake  it. 

To  hoil  an  almond  pudding. 

Beat  a pound  of  fweet  almonds  as  fmall  as  poflibIe-{ 
with  three  fpoonfuls  of  rofe- water,  and  a gill  of  fack  or 
white  w'ine,  and  mix  in  half  a pound  of  frefli  buttet* 
melted,  with  five  yolks  of  eggs  and  two, whites,  a quart 
of  cream,  a quarter  of  a pound  of  fugar,  half  a nut- 
,;ineg  grated,  one  fpoonful  of  flour  and  three  fpoonfuls 
fjof  crumbs  of  white  bread  ; mix  all  well  together,  aud 
Shoil  it.  It  will  take  half  an  hour  boiling. 

! ^ 
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T'o  ?nake  a fagae  pudding, 

LtT  half  a pound  of  fagoe  be  wafhed  well  in  three 
or  four  hot  waters,  then  put  to  it  a quart  of  new  milk, 
and  let  it  boil  together , till  it  is  thick  j ftir  it  carefully, 
(for  it  is  apt  to  burn),  put  in  a ftick  of  cinnamon  when 
you  fet  it  on  th«  fire ; when  it  is  boiled  take  it  out ; 
before  you  pour  it  out,  ftir  in  half  a pound  of  frefii 
butter,  then  pour  it  into  a pan,  and  beat  up  nine  eggs, 
with  five  of  the  whites  and  four  fpoonfuls  of  fack  ; ftir 
all  together,  and  fweeten  to  your  tafte.  Put  in  a 
quarter  of  a pound  of  currants  clean  wafhed  and  rub- 
bed, and  juft  plumped  in  two  fpoonfuls  of  fack  and  two 
of  rofe- water  ; mix  all  well  together,  lay  a puff-pafte 
over  a difn,  pour  in  the  ingredients,  and  bake  it. 

T’o  make  a millet  pudding. 

You  muft  get  half  a pound  of  millet  feed,  and  after 
it  is  wafiied  and  picked  clean,  put  to  It  half  a pound 
of  fugar,  a w'hole  nutmeg  grated,  and  three  quarts  of 
milk.  When  you  have  mixed  all  well  together,  break 
in  half  a pound  of  frefli  butter  ; butter  your  dlfti,  pouf 
it  in,  and  bake  it. 

To  make  a carrot  pudding,  \ 

You  muft  take  a raw  carrot,  ferape  it  very  clean,  and  j 
grate  it : take  half  a pound  of  the  grated  carrot,  and 
a pound  of  grated  bread,  beat  up  eight  eggs,  leave  out 
half  the  whites,  and  mix  the  eggs  with  half  a pint  of 
cream  ; then  ftir  In  the  bread  and  carrot,  half  a pound 
of  frefli  butter  melted,  half  a pint  of  fack,  and  three 
fpoonfuls  of  orange-flower  water,  a nutmeg  grated. 
8weeten  to  your  palate.  Mir  all  well  together,  and 
if  It  is  not  thin  enough,  ftir  in  a little  new  milk  of 
cream.  Let  it  be  of  a moderate  thicknefs,  lay  a puff* 
pafte  all  over  the  difli,  and  pour  in  the  ingredients. 
Bake  it ; it  will  take  an  hour’s  baking.  Or  you  may 
boil  it,  but  then  you  muft  melt  butter,  and  put  in  white 
wine  and  fugar.  , 


A fectnd 
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A fectmd  carrot  puddings 

Get  two  penny  loaves,  pare  off  the  cruft,  foak 
them  in  a quart  of  boiling  milk,  let  it  ftand  till'  it  is 
cold,  then  grate  in  two  or  three  large  carrots,  then  put 
in  eight  eggs  well  beat,  and  three  quarters  of  a pound 
of  frelli  butter  melted,  grate  in. a little  nutmeg,  and 
fweetcn  to  yourtafte.  ‘Cover  your  difh  with  pufF-pafte, 
pour  in  the  ingredients,  and  bake  it  an  hour. 

To  make  a coMoJlip  pudding. 

Having  got  the  flowers  of  a peck  of  cowflips,  cut 
them  fmall,  and  pound  them  fmall,  with  half  a pound 
of  Naples  bifcutts  grated,  and  three  pints  of  cream. 

! Boil  them  a little  ; then  take  them  off  the  fire,  and  beat 
up  fixteen  eggs,  with  a little  cream  and  a little  rofe- 
water.  Sweeten  to  your  palate.  Mix  it  all  well  toge* 
tther,  butter  a difii  and  pour  it  in.  Bake  it ; and  whea 
, it  is  enough,  throw  fine  fugar  over,  and  ferve  it  up.  ' 

Note,  New  milk  will  do  in  all  thefe  puddings,  when 
you  have  no  cream. 

To  make  a quincey  apriccty  or  nuhlte-pear  plumb  pudding. 

Scald  your  quinces  very  tender,  pare  them  very 
thin,  fcrape  off  the  foft ; mix  it  with  fugar  very  fweet, 
put  in  a little  ginger  and  a little  cinnamon.  To  a pint 
of  cream  you  muff  put  three  or  four  yolks  of  eggs,  and 
ftir  it  into -your  quinces  till  they  are  of  a good  thick- 
nefs.  It  muft  be  pretty  thick.  So  you  may  do  apri- 
cots or  white-pear  plumbs.  Butter  your  dilh,  pour  it 
in  and  bake  it. 

To  make  a pearl  hat%y  pudding. 

Get  a pound  of  pearl  barley,  wafh  it  clean,  put  to 
it  three  quarts  of  new  milk  and  half  ^ pound  of  double 
refined  fugar,  a nutmeg  grated ; then  put  it  into  a deep 
pan,  and  bake  it  with  brown  bread.  Take  it  out  of 
the  oven,  beat  up  fix  eggs  ; mix  all  well  up  together, 
butter  a difh,  pour  it  in,  bake  it  again  an  hour,  and  it 
will  be  excellent. 

T9 


X 


ap  THE  ART  OF  COOKERY 


To  make  a French  barley  pudding. 

Put  to  a quart  of  cream  fix  eggs  well  beaten,  half 
the  whites,  fweeten  to  your  palate  ; a little  orange- 
flower  water,  or  rofe-water,  and  a pound  of  melted 
butter  ; then  put  in  fix  handfuls  of  French  barley,  that 
has  been  boiled  tender  in  milk,  butter  a.  didi,  and  put 
it  in.  It  will  take  as  long  baking  as  a venifon-pally. 

To  make  an  apple  pudding. 

Take  twelve  large  pippins,  pare  them,  and  take  out 
the  cores,  put  them  into  a faiice-pan,  with  four  or  five 
Ipoonfuls  of  water.  Boll  them  till  they  are  foft  and 
thick  ; then  beat  them  well,  dir  In  a quarter  of  a pound 
.of  butter,  a pound  of  loaf  fugar,  the  juice  of  three  le- 
mons, the  peel  of  two  lemons,  cut  thin  and  beat  fine 
in  a mortar,  the  yolks  of  eight  eggs  beat  ; mix  all  well 
together,  bake  it  In  a.  flack  oven.j  when  it  is  near  done-, 
throw  over  a little  fine  fugar.  You  may  bake  it  in  a 
puft-palle,  as  yoa  do  the  other  puddings. 

To  make  an  Italian  pudding. 

' Take  a pint  of  cream,  and  flice  in  fome  French  rolls, 
as  much  as  you  think  will  make  it  thick  enough,  beat  \ 
ten  eggs  fine,  grate  a nutmeg,  butter  the  bottom  of  the 
dill),  dice  twelve  pippins  into  it,  throw  fome  orange- 
peel  and  fugar  over,  and  half  a pint  of  red  wine  ; then 
pour  your  cream,  bread  and  eggs  over  it  ; firll  lay  a 
puff-pafte  at  the  bottom  of  the  difli  and  round  the 
edges,  and  bake  it  half  an  hour. 

To  make  a rice  pudding. 

Take  a quarter  of  a pound  of  rice,  put  It  into  a 
fauce-pan,  with  a quart  of  new  milk,  a flick,  of  cinna-  j 
mon,  ftir  it  often,  to  keep  it  from  flicking,  to  the  fauce- 
pan.  When  It  has  boiled  thick,  pour  it  into. a pan, 
ilir  in  a quarter  of  a pound  of  frelh  butter,  and  fugar  | 
to  your  palate  ; grate  in  half  a nutmeg,  add  three  or 
four  fpoonfuls  of  rofe- water,  and  ftir  all  well  together; 
v-hen  It  is  cold,  beat  up  eight  eggs,  with  half  the 
whites,  beat  it  all  well  together,  butter  a difli  and  pour 
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•,  -n  hake  it.  You  may  lay  a puff-pafte  firft  alt; 

£ L change/put  in  a few  currants,  and 

tv^’eet  meats,  if  you-chul'e  it. 

J fecond  rice  pudding, 

Gft  half  a pound  of  n€^>  put  to  it  tiiree  quarts  ot 
milk  ftir  in  half  a pound  of  fugar,  grate  a Imall  nu.* 
ii  and  b^eak  i,aalf  a poun^d  of  frellr  butter ; bt.t-- 

ter^a  dilb,  and  pour  it  in  and  bake  it.  \ou  may  . - 
a Quarter  of  a pound  of  currants,  for  change, 
boli  tre  rice  and  milk,  and  then  llir  mjlie  fugar,  yo. 
Ly  bake  it  before  the  fire  or  m a thm  oven, 
may  add  eggs,  but  it  will  be  good  without. 

J third  rice  pudding,  ^ 

Take  fix-  ounces  of  the  flour  ot  rice,  *' 

ouart  of  milk,  and  let  it  boil  till  it  is 
ring  it  all  the  while  ; then  pour  it  into  a pan,  llir  n- 
balf  a pound  of  frefli  butter,  and  a quarter  of^  » 
of  fugar  ; when  it  is  cold,  grate  in  a iiulmeg,  » 
eUs  with  a fpoonful  or  two  of  fack,  beat  and  lUr  ,dl 
vfell  together,  Ly  a thin  puff-palle  on  the  bottom  ort 
jour  dilh,  pour  it  in  and  bake  it. 

iSP  To  boil  a cuftard  pudding, 

q^AKE  a pint  of  cream,  out  of  which  take  two  m* 
three  fpoonfuls,  and  mix  with  a fpooiitul  of  fine  fiour  , 
(ft  the  rea  to  boil.  When  it  is  boiiec.,  take  it  off  _aad 
flir  in  the  cold  cream,  and  flour  very  well  ; when  it 
tool,  beat  up  five  yolks  and  two  whites  of  eggs,  and' 
llir  in  a little  fait  and  fome  nutmeg,  and  two  or  three 
fpoonfuls  of  fack  ; fweeten  to  your  palate  ; butter  a 
wooden  bowl,  and  pour  it  in,  tie  a cloth  over  if,  and 
boll  It  half  an  hour.  When  it  is  enough,  untie  the 
doth,  turn  the  pudding,  out  into  your  difh,  and  poui> 
melted  butter  over  it. 

Tb-make  a four  pudding. 

Take  a quart  of  milk,  beat  up  eight  eggs,  but  four 
of  the  whites,  mix  with  them  a quarter-  of  a pint  ot 
milk,  and  ftir  into  that  four  large  fpoonfuls  of  flour, 
beaut  well  together,  boil  fix  bitter  almonds  in  two 
* X 2 fpoonfui®^ 
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fpoonfuk  of  water,  pour  the  water,  into  the  eeea. 
blanch  the  almonds  atid  beat  them  fine  in,  a morffr  ^ 

fnon  ■??  ‘f  ^ -nutmeg,  and  a tea! 

fpoonful  oflalt,  then  mix  in  the  reft  ofthe^milk,  flon» 
yonreloth  well,  and  boil  it  an  hour;  pour  melted  bnt- 
er  over  it,  and  fugar  if  you  like  it,  thrown  all  over. 
Obferve  alway.s,  in  boiling  puddiagSy  that  the  water- 
boils  before  you  put  them  into  the.  pot,  and  have  rea- 
2re  Imiled,  a pan  of  cleaa  cold  water  ; 

ind  f -IT  dip  in.  then  untie  the  clothe 

•irid  It  Will  tura  our,  without  {licking  to  the  cloth. 

T(?  ?nake  a l)aifs.r  pudding. 

Take  a quart  of  milk,  beat  up  fix  eggs,  half  the- 
^bites,  mix  as  above,  fix  fpoonfuls  oflour,  a tea- 
poonful  of  fait,  and  one  of  beaten  ginger ; then  tnir 

mel/^ff  ^ quart'er,  and  pour 

melted  butter  over  it.  You  may  put  in  eight  eggs,  if 

5 u have  plenty,  for  change,  and  half  a pound  of 
prunes,  or  currants.  ^ 

To.  make  a hatter  pudding  'without  eggi, 

fpoonfuls  of  flour,, 
with  a.httleof  the  milk  flrft,.  a tealfpoonful  of  fait 

ihiaurrS-Tff  “ ' of  beaten  ginger,  and  two  of  the’ J 
tmaure  of  faffron  ; then  mix  all  together,  and  boil  it  ^ 
'an  hour.  You  may  add  fruit  as  you  think  properi 

To  make  a gr at eftd  pudding,  ' 

Take  a pound  of  fine  flour,  and  a pound  of  white 
oread  grated,  take  eight  eggs,  but  half  the  whites, 
)eat  them  up,  and  mix  with  them  a pint  of  new  milk, 
then  ilir  in  the  bread  and  flour,  a pound  of  raifins 
honed,  a pound  of  currants,  half  a pound  of  fugar,  a 
little  beaten  ginger  ; mix  all  Well  together,  and  either 
bake  or  boil  it^  It  will  take  three  quarters  of  an  hour^g 
baking.  Put  creani  in,  inftead  of  milk,  if  vou  have  it. 
it  will  be  an  addition  to  the  pudding... 

To  ?nake  a bread  pudding. 

. the  cruft  of  a penny  white  loaf,  and  flice 

It  thin  into  a quart  of  milk,  fet  it  over  a chaffing-difti 
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' of  coals  till  the  bread  has  foaked  up  all  the  milk,  then 
I put  in  a piece  of  fweet  butter,  ftir  it  round,  let  it  Hand 
! till  cold  ; or  you  may  boil  your  milk,  and  pour  over 
: your  bread  and  cover  it  up  clofe,  it  does  full  as  well  ; 
then  take  the  yolks  of  fix  eggs,  the  whites  of  three, 
and  beat  them  up  with  a little  rofe-water  and  nutmeg,  • 
a little  fait  and  fugar,  if  you  chufe  it.  Mix  all  well  to  ■; 

1 »nd  boil  it  half  an  hour, 

I ^ ^ ^ bread  pudding.  ' 

Tax2  all  the  crumb  of  a ftale  penny  loaf, ‘cot  it  thin,  - 
1 quart  of  crcamj  fet  it  over  a flow  fire,  till  it  is  fcald- 
I ing  hot,  then  letitftand  till  it  is  'cold,  beat  up  the  - 
I bread  and  cream  weU  tog^her,  grate  in  it  fomenutmeg, 

; take  twelve  bitter  almonds,  boil  them  in  two.fpopnfuls 
i of  water,  pour  the  w^ater^to  the  cream  and  ftir  it  in  • 

; with  a little  fait,  fweeten  it  to  your  palate,  blanch  the 
I almonds  and  beat--  them  in  a mortar,  with  twm  fpoonfuls 
1 of  rofe  or  orange-flower  water  till  they  are  a fine  pafte; 

1 then  mix -them  by  degrees  with^the  cream,  till  they  are 
i well  mixed  in  the  cream,  then  take  the  yolks  of  eight 
; eggs,  the  v/hites  of  but  fourj  beat 'them  well  and  mix 
j|thcm  with  your  cream,  then  mix  all  well  together.  A 
wooden  difti  i.s  bell  to  boil  it  in  ; but  if  you^boil  it  in  • 
a cloth,  be  fure  to  dip  it  in  the  hot  water  and  flour  it 
well,  tie  it  loofe  and  boil  it  half  an  hour.  Be  fure  the 
water  boils- when  you  put  it  in,  and  keeps  boiling  all 
the  time.  When  it  is  enough,  turn  it  into  your  di(h, 
melt-  butter  and  pot  in  two  or  three  fpoonfuls  of  white 
wine  or  fack,  give  it  a boil  and  pour  it  over  your  pud- 
ding ; then  ftrew  a good  deal  of  fine  fugar  all  over  the 
pudding  and  difby  and  fend  it  to  table  hot.*  New  milk 
will  do,  when  you  cannot  get  creatn^  You-  rxiay  fo." 
ehange  put  in  a -few  currants. 

♦ To  make^  an  ordinary  bread  pudding. 

Take  two  halfpenny  rolls,  flice  then  tbin,-  crv.'t' 
and  all,  pour  over  them  a pint  of  new  rrt^k  boiiir^  . 
hot,  cover  them  clofe,  let  it  ftamd  fome  hours  to  foak  ; 
then  beat  it  well  with  a little  melted  butter,  and  [-■’aC 
up  the  yolks  and  whites  of  two  eggs,  beat  all  togetbe- 
v^U  \\ith  a little  fait.  Boil  it  half  as  hour,  M-o-r  i* 
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is  done,  tufn  it  into  your  difh,  pour  melted  butter  and 
fugar  over  it.  Some  love  a little  vinegar  in<the. butter. 
If  your  rolls  are  dale  and  grated,  they  v' ill  do  better  ; 
add  a little  ginger.  You  may  bake  it  with  a few  cur- 
rants. 

"To-.make  a haked-hread >puddingi 

Take  the  crumb  of  a penny  loaf,'  as  much  flour,  th? 
yolks  of  four  eggs  and  tvvo  whites,  a tea-fpoonful  of‘ 
ginger,  half  a pound  of  raifins  ftoned,  half  a pound  of 
currants  clean  wafbed  ■ and  picked,  a little  fait.  Mix 
firft  the  bread  and  flour,  ginger,  fait,  and  fugar  to  your 
palate,  then  the  eggs,  and  as-much  -milk  as  will  make 
it  like  a good  batter* -them, the- fruit,  butter  the  difh* 
pour  it  in  and  bake  it. 

To  make. a boiled  loafi 

Take  a penny  loaf,  pour  over  it  half  a pint  of  milk 
boiling  hot,  cover  it  clofe,  let  it  ftand  till  it  has  foaked 
up  the  milk ; then  tic.  it  up  in  a cloth,  and  boil  it  a. 
quarter  of  an  hour.  When  it  is  done,  lay  it  in  your 
difh,  pour  melted  butter  over  it,  and  throw  fugar  ail 
over  ; a fpoonful  of  wdne  or  rofe- water  does  as  well  in 
the  butter,  or  juice  of  Seville  orange.  A French 
manchet  does  bell ; but  there  are  little  loaves  made  on 
purpofe  for  the  ufe.  A French  roil  ot  oat-cake  doc« 

' very  well  boiled  thus* 

To  make  a chefnut  pudding, 

Put  a dozen  and  a half  ofehefnuts  into  a fkillet  or 
fauce-pan  of  water,  boil  them  a quarter  of  an  hour, 
then  blanch,  and  peel  them  and  beat  them  in  a marble 
mortar,  with  a little  orange-flower  or  rofe  water  and 
fack,  till  they  are  a fine  thin  palle  ; then  beat  up  twelve 
eggs  with  half  the  whites,  and  mix  thenn  well,  grail 
half  a nutmeg,  a little  fait,  mix  them  wdth  three  pints 
of  cream  and  half  a pound  of  melted  butter,  fweeten 
it  to  your  palate,  and  mix  all  together.  Lay  a puff* 
paftc  all  over  the  dllli,  pour  in  the  mixture  and  bake  it. 
When  you  can’t  get  cream  take  three  pints  of  milk, 
beat  up  the  yolks  of  four  eggs  and  ffir  into  the  milk, 
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fet  it  over  the  fire,  flirring  it  all  the  timetHi  it  Isfcald^-  , 
iog  hot,  then  mix  it  in  the  room  of  the  cream. 

To  inak&  a Jifie  plain  Ibaked  pudding,’;^ 

You  muft  take  a quart  of  milk,  .and  put  three  bay. 

I Icavea  into  it.  When  it  has  boiled  a Jittle,  with  fine 
j flour,  make  if  into  a hafty*  pudding,  .with  a' little  fait,. 

I pretty  thick  ; take  it  off  the  ^re,. and  ftir- in  half  a 
; pound  of  butter;  a quarter'  of  a pound  of  fugar,  beat' 

1 up  twelve  eggs  and  lyilf  the  whites,  ftir  all  well  toge*- 
i ther,  lay  a puff-pafle  all  over  the  difh  and  ppur  in  your 
fluff.  Half  an  hour  will  bake  it. . 

To  ?nah  pretty  little  cheefe  curd  puddings,,  • 

You  muft'  take  a gallon  of  milk,  and  turn  it  with 
runnet,  then  drain  all  the  curd  from  the  whey,  put-the 
: 'curd  into  a mortar,  and  beat  it  with  half  a p«uiid  of 
frelh  butter,  till  the  butter  and  curd  are  well  mixed'; 

: then  beat  fix  eggs,  half  the  whites,  and  ftrain  them  tO' 

' the  curd,,  two.  Naples  bifeuits,  or  half  a penny  roll- 
I grated;  mix  all  thefe  together,  and.  fweeten  to  your 
palate  ; butter  your  patty-pans,  and  fill  them  with  the 
ingredients.  Bake  them,  but  don’t  let  your  oven  be 
/ too  hot;  when  they  are  done,  turn  them- out  into  a- 
difh,  cut  citron  and  candied  orange-peel  into  little  nar- 
row bits,  about  an  inch  long,  and  blanched  almonds 
cut  in  long  flips,  flick  them  here  and  there  on  the  tops 
of  the  puddings,  juft  as  you  fancy ; pour  melted  butter 
v/ith  a little  fack  in  it  into  the  difh,  and  throw  fine  fu- 
gar all  over  the  puddings  and  difh.  They  make  a pret®  - 
ty  fide-difh. 

*To  make  an  apricot  pudding. 

Coddle  fix  large  apricots  very  tender,  break  them”* 
very  fmall,  fweeten  them  to  your  tafte.  When  they 
are  cold,  add  fix  eggs,  only  two  whites  well  beat ; mix 
thenv  well  together  ■ with  a pint  of  good  cream,  lay  a 
puff-pafle  all  over  your  difh  and  pour  in  your  ingredi- 
ents. Bake  it  half  an  hour,  don’t  let  the  oven  be  too 
hot ; when  it  is  enough,  throw  a little  fine  fugar  all 
over  it,  and  fend  it  to  table  hot* 
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To  make  the  Ipfioich  almond  pudding. 

Steep  fomewhat  above  three  ou-rtccs  of  the  crumb  of 
white  bread  fliced,  in  a pint  and  a half  of  cream,  ori 
grate  the  bread,  then  beat  half  a- pint  of  blanched  al^I 
monds  very  fine  till  they  are  like  a pafle,  with  a little 
orange-flower  water,  beat  up  the  yolks  of  eight  eggs, 
and  the  whites  of  four : mix  all  well  togetheri  put  irj 
a quarter'of  a pound  of  white  fu^ar,  and  Air  in  a little 
melted  butter,  about  a quarter  ot  a-pound  ; lay  a fheet 
of  pufF-paAe  at  the  bottom  of  your  difh,  and  pour  in ' 
the  ingredients.-  Half  an  hour  will  bake  it.  j 


I 

Tq  make  a vermicelli  pudding.^  ^ j 

^ Yoit  muft  take  the  yolks  of  two  eggs,  and  mix  it  upsj 
with  as  much  flour  as  will  make  it  pretty.  ftiff^  fo  asyou-j 
can  roll  it  out  very  thin,  like  a thin  wafer  ; and  w’hca  \ 
it  is  fo  dry  as  you  can  roll  it  up  together  without  break-  jl 
ing,  roll  it  as  clofe  as  you  can  ; then  with  a fharp  knife  ] 
begin  at  one  end,  and  cut  it  as  thin  as  you  can,  have  i 
fome  water  boiling,  w’ith  a little  fait  in  it,  put  in  the  j 
pafte,  and  juft  give  it  a boil  for  a minute  or  two  ; then  ' 
throw  it  Into  a fieve  to  drain,  then  take  a pan,  lay  a 
layer  of  verraiGelli  and  a layer  of  butter,  and  fo  on»  | 
When  it  is  cool,  beat  it  up  welf  together,  and  melt^the 
reft  of  the  butter  and- pour  on  it ; beat  it  well  (a  pound 
of  butter  is  enough,  mix  half  withrthe  pafte,  and  the 
other  half  melt,)  grate  the'^crumb  of  a penny  loaf,  and 
mix  in  ; beat  up  ten  eggSi  and  mix  in  a fmall  nutmeg 
grated,  a gill  of  fack,-  or  fome  rofe-w'ater,  a tea-fpooii- 
ful  of  fait,  beat  It-  all  well  together,  and  fweeten  it  to 
your  palate  ; grate  a little  lemon-peel  in,  and  dry  two 
large  blades  of  mace,  and  beat  them  fine.  - You  may, 
for  change,  add  a pound  of  currants  niecly  waflicd  and 
picked  clean  ; butter  the  pan  or  difh  you  bake  it  in,  ■ 
and  then. pour  in  your  mixture.  Iti  wili  take  an  hour 
and  a half  baking  ; but  the  oven  muft  not  be  too  hot. 
If  you  lay  a good  thin  cruft  round  the  bsttom  of  the 
difh  or  Tides,  it  will  be  better. 
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Puddings  for  littU  dijhes^ 

You  mud  take  a pint  of  cream  and  boil  it,  and  {Jit 
;i  halfpenny  loaf,  and  pour  the  cream  hot  over  it,  and 
over  it  clofe  till  it  is  cold  ; then  beat  it  fine,  and  grate 
n half  a large  nutmeg,  a quarter  of  a pound  of  fugar,, 
he  yolks  of  four  eggs,  but  tw'o  whites  well  beat ; beat 
: all  well  together.  With  the  half  of  this  fill  four  little 
moden  difiies  ; colour  one  yellow  with  fafFron,  one  red 
r’ith  cochineal,  green  with  the  juice  of  fpinage,  and 
'lue  with  fyriip  of  violets  ; the  reft  mix  with  an  ounce, 
f fvveet  almonds  blanched  and  beat  fine,  and  fill  adifh. 
j.'our  diflies  muft  be  fmall,  and  tie  your  covers  ever  very 
jlofe  with  packthread.  When  your  pot  boils,  put  them 
n.  An  hour  will  boil  them  ; when  enough,  turn  them 
■ut  in  a dilh,  the  white  one  in  the  middle,  and  the  four 
oloured  ones  round.  When  they  are  enough,  melt 
:me  frefii  butter,  with  a glafs  of  fack,  and  pour  over, 
nd  throw  fugar  all  over  the  dilh.  The  w'hite  puddi^- 
jifh  muft  be  of  a larger  fize  than  the  reft  ; and  be  lure 
jo  butter  your  difhes  well  before  you  put  them  in,  and 
ion’t  fill  them  too  fulL 

0 

, To  make  a fweetmeat  pudding. 

\ Put  a thin  puff-pafte  all  over  your  dilh  ; then  have, 
landied  orange,. and  lemon-peel,  and  citron,  of  eacli. 
n ounce,  flice  them  thin,  and  lay  them  all  over  the 
ottom  of  your  dilh  ; then  beat  up  ei^ht  yolks  of  eggs,  ' 
!nd  two  whites,  aear  half  a pound  or  fugar,.  and  halt  a 
ound  of  melted  butter.  Beat  all  well  together;  when 
he  oven  is  ready,  pour  it  on  your  fweetmeats.  An  hour 
r Icfs  will  bake  it.  The  oven  muft  not  be  too  hot. 

Po  raake  a fine  plain  pudding. 

Get  a quart  of  milk,  put  into  it  fix  laurel  leaves, 
oil  it,  then  take  out  your  leaves,  and  ftir  in  as  much 
our  as  will  make  it  a hafty-pudding  pretty  thick,  take 
: off,  and  then  llir  in  half  a pound  of  butter,  then  a 
uarter  of  a pound  of  fiigar,  a fmall  nutmeg  grated, 
njd  twelve  yolks  and  fix  whites  -of  eggs  well  beaten. 
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Mix  all  well  together,  bi*‘.ter  a dilh,  and  put  in  you*- 
ftufF.  A little  more  than  half  an  honr  will  bake  it. 

To  make  a ratifia  pudding,  \ 

Get  a quart  of  cream,  boil  it  with  four  or  live  laure 
leaves  ; then  take  them  out,  and  break  in  half  a .poiinc 
of  Naples  bifcuits,  half  a pound  of  butter,  fome  fack 
nutmeg,  and  a little  fait  ; take  it  off  the  fire,  cover  i' 
up,  when  it  is  almoll  cold,  put  in  two  ounces  of  blanch 
cd  almonds  beat  fine,  and  the  yolks  of  five  eggs.  Ml: 
all  well  together,  and  bake  it  in  a moderate  oven  hal 
an  hour.  Scrape  fugar  on  it  as  it  goes  into  the  oveu 

To  make  a bread  and  butter  pudding. 

Get  a penny  loaf,  and  cut  it  into  thm  fiices  of  breac 
and  butter  as  yotr  do'for  tea.  Butter  your  dlft  as  yoi 
cat  them,  lay  fiices  all  over  the  dilh,  then  drew  a fev 
cu|fants  clean  wafhed  and  picked,  then-a  row  of  brea( 
and  butter,  then  a few  currants,  and  fo  on,  till  all  you 
bread  and  butter  is  in;  then  take  a pint  of  milk,  bea 
up  four  eggs,  a little  fait,  half  a nutmeg  grated,  mi 
all  together  with  fugar  to  your  taftc  ; pour  this  ove 
the  bread,  and  bake  it  half  an  hour.  A'puff-pafie  un 
der  does  bed.  'You  may  put  in  two  fpoonfuls  of  vofc; 
w'ater. 

To  make  a hailed  rice  puddi'ng,  . 

Having  got  a quarter  of  a pound- of  the  flour  ( 
rice,  put  it  over' the  fire  with  a pint  of  milk,  and  kee 
It  dirring  condantly,  that  it  may  not'  clod  nor  bun 
When  it  is  of  a good  thicknefs,  take  it  off,  and  pou 
it  into  an  earthen  pan  ; dir  in  half  a pound  of  butti 
very  fmooth,  and  half  a pint  of  cream  or  new  mill 
fweeten.to  your  palate,  grate  in  half  a nutmeg  and  tl 
outward  rhind  of  a lemon.  Beat  up  the  yolks  of  d 
eggs  and  two  whites,  beat  all  well  together  ; boil 
either  in  fmall  china  bafo[is  or  wooden  bowls.  Wiie 
boiled,  turn  them  into  a dilh,  pour  melted  butter  ovU 
them,,  with  a little  fack,  and  throw  fugar  all  over. 
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To  make  a cheap  rice  puddings 

Get  a quarter  of  a pound  of  rice  and  half  a pound 
)f  raifins  ftoned,  and  tie  them  in  a cloth.  Give  the  rice 
i great  deal  of  room  to  fwell.  Boil  it  two  hours  : when 
t is  enough,  turn  it  into  your  difh,  and  pour  melted 
jutter  and  fugar  over  it,  with  a little  nutmeg. 

To  make  a cheap  plain  rice  •‘pudding. 

Get  a quarter  of  a pound  of  rice,  tie  it  in  a cloth, 
)Ut  give  room  for  fwelling.  Boil  it  an  hour,  then  take 
t up,  untie  it,  and  with  a fpoOn  ftir  in  a quarter  of  a 
pound  of  butter,  grate  fotne  nutmeg,  and  fweeten  to 
hour  tafte,  then  tie  it  up  clofe,  and  boil  it  another  hour  ; 

I hen  take  it  up,  turn  it  into  your  dilh,  and  pour  melted 
putter  over  it. 

j To  make  a,  cheap  haked  rice-pudding, 

I You  muft  take  a quarter  of  a pound  of  rice,  boil  it 
In  a quart  of  new  milk,  ftir  it,  t-hat  it  does  not  burn  ; 
When  it  begins  to  be  thick-,  take  it  off,  let  it  ftand  till 
it  is  a little  cool,  theii  ftir  in  well  a quarter  of  a pound 
pf  butter,  and  fugar  to  your  palate  ; grate  a fmall  nut- 
neg,  butter  your  difti,  pour  it  in,  and  bake  it. 

To  make-  a fpinage  pudding. 

Take  a quarter  of  a peck  of  fpinage,  picked  and 
ivaftied  clean,  put  it  into  a fauce-pan,  with  a little  fait, 
cover  it  clofe,  and,  when  it  is  boile^  juft  tender,  throw 
■it  into  a fieve  to  drain  ; then  chop  it  with  a knife,  beat 
up  fix  eggs,  mix  well  with  it  half  a pint  of  cream,  and 
a ftalc  roll  grated  fine,  a little  nntmeg,  and  a quarter 
of  a pound  of  melted  butter ; ftir  all  well  together, 
put  it  into  the  fauce‘pan  you  boiled  the  fpinage,  and 
keep  ftirring  it  all  the  time  till  it  begins  to  thicken  ; 
then  wet  and  flour  your  cloth  very  well,  tie  it  up,  and 
boil  it  an  hour.  When  it  is  enough,  turn  it  into  your 
difti,  pour  melted  butter  over  it,  and  the  juice  of  a Se- 
ville orange,  if  you  like  it ; as  to  fugar,  you  muft  add 
or  let  it  alone,  juft  to  your  tafte.  You  may  bake  it  5 
but  then  you  ftiould  put  in  a quarter  of  a pound  of  fu- 


*5*  ^ the  art  of  cookery 

gar.  You  may  add  bifcuit  m the  room  of  bread,  if 
you  like  it  better. 

I 

7©  make  a quaking  pudding. 

Take  a pint  of  good  cream,  fix  eggs,  and  half  the 
whites,  beat  them  well,  and  mix  with  the  cream  ; grate 
a little  nutmeg  in,  add  a little  fait,  and  a little  rofe- 
water,  if  it  be  agreeable  ; grate  in  the  crumb  of  a 
halfpenny  roll,  or  a fpoonfuhof  flour,  firft  mixed  with 
a little  of  the  erfeam,  or  a fpoonful  of -the  flour  of  rice, 
which  you  pleafe.  Butter  a doth  well,  and  flour  it,; 
then  put  in  your  mixture,  tie  it  not  too  clofe,  and  boi! 
it  half  an  hour  faft.  Be  fur c the  water  boils  before  you 
put  it  in. 

T*o  make  a cream  pudding. 

Take  a quart  of  cream,  boil  it  with  a blade  of  macC; 
and  half  a nutmeg  grated,  let  it  cool,  beat  up  eight 
eggs  and  three  whites,  ftrain  them  well,  mix  a fpoonful 
of  flour  with  them,  a quarter  of  a pound  of  almondif 
Blanched,  and  beat  very  fine,  with  a fpoonful  of  orange- 
flower  or  rofe-water,  mix  with  the  eggs,  then  by  de- 
grees mix  in  the  cream,  beat  all  well  together,  take  a 
thick  cloth,  wet  it  and  flour  it  well,  pour  in  your  Itufi^ 
tie  it  clofe,  and  boil  it  half  an  hour.  Let  the  watei 
boil  all  the  time  fall ; when  it  is  done  turn  It  into  youi 
.dilh,  pour  melted  butter  over,  with  a little  fack,  and 
throw  fine  fugar  all  over  it. 

To  make  a prune  pudding. 

Take  a quart  of  milk,  beat  fix  eggs,  half  the  whites, 
with  half  a pint  of  the  milk  and  four  fpoonfuls  of  flour,  i 
a little  fait,  and  two  fpoonfuls  of  beaten  ginger  ; then 
by  degrees  rnix  in  all  the  milk,  and  a pound  of  prunes, 
tie  it  in  a cloth,  boil  it  an  hour,, melt  butter,  and  pour 
over  it.  Damfons  eat  well,  done  this  way,  in  the  room 
of  prunes.  ^ , , 

To  make  a fpoonful  pudding, 

Take  a fpoonful  of  flour,  a fpoonful  of  cream 
tailkj  an  egg,  a little  nutmeg,  ginger,  and  fait  j 

al 
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all  together,  and  boil  it  in  a little  wooden  dlfli  half  an 
hour.  You  may  add  a few  currants. 

To  makd  an  apple  pudding, 

j Make  a good  pufF-palle,  roll  it  out  half  an  in-ch  thick) 
'pare  your  apples,  and  core  them,  enough  to  fill  the 
eruft,  and  clofe  it  up,  tie  it  in  a cloth*  and  boil  it.  If 
a fmall  pudding,  two  hours  ; if  a large  one,  three  or 
four  hours.  When  it  is  enough,  turn  it  into  your  difii) 
rut  a piece  of  the  cruft  out  of  the  tOp,  butter  and  fugar 
ft  to  your  palate  ; lay  on  the  cruft  again,  and  fend  it 
:o  table  hot.  A pear  pudding  make  the  fame  way  i 
ind  thus  you  may  make  a damfon  pudding,  or  any  fort 
bf  plumbs,  apricots,  cherries,  or  mulberries,'  and.  are 
j/ery  fine* 

To  make  ye aj}  dumplings. 

i First  make  a light  doUgh  as  for  bread,  with  flouf, 
abater,  fait,  and  yeaft,  cover  with  a cloth,  and  fel  it 
)efore  the  fire  for  half  an  hour;  then  have  a fauce-paii 
i)f  water  on  the  fire,  and,  when  it  boils,  take  the 
liough,  and  make  it  into  little  round  balls,  as  big  as  a 
large  hen's  egg;  then  flat  them  with  your  hand,  and 
;)ut  them  into  the  boiling  water  ; a few  minutes  boils 
i.hem.  Take  great  care  they  don't  fall  to  the  bottom 
pf  the  pot  or  fauce-pan,  for  then  they  will  be  heavy ; 
:.nd  be  fure  to  keep  the  water  boiling  all  the  time. 
Vhen  they  are  enough,  (which  they  will  be  in  ten 
ninutes  or  lefs,)  take  them  up,  lay  them  in  your  difti, 
nd  have  melted  butter  in  a cup.  As  good  a way  as 
ny  to  fave  trouble,  is  to  fend  to  the  baker's  for  half  a 
uartern  of  dough,  (which  will  make  a great  many), 
ud  then  you  have  only  the  trouble  of  boiling  it. 

To  make  “iTorfolk  dumplings. 

• Mil  a good  thick  batter,  as  for  pancakes ; take  half 
pint  of  milk,  two  eggs,  a little  fait,  and  make  it 
ito  a batter  with  flour.  Have  ready  a clean  fauce-pan 
i water  boiling,  into  which  drop  this  batter.  Be  ftire 
'le  water  boils  faft,  and  two  or  three  minutes  will  boil 
|:iem  ; then  throw  them  into  a fieve  to  drain  the  water 
'jvsray,  then  turn  them  into  a difli,  and  ftir  a lump  of 
I Y frefti 
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frefli  butter  into  them  ; eat  them  hot,  and  they  are  very 
good. 

To  make  hard  dumplings. 

Mix  flour  and  water,  with  a little  fait,  like  a pafle, 
roll  them  in  balls  as  big  as  a turkey’s  egg,  roll  them 
in  a little  flour,  have  the  water  boiling,  throw  them  in 
the  water,  and  half  an  hour  will  boil  them.  They  are 
bell;  boiled  with  a good  piece  of  beef.  You  may  add, 
for  charge,  a few  currants.  Have  melted  butter  in  a chp. 

Another  nvay  to  make  hard  ditmpUngs, 

Rob  into  your  flour  tirft  a good  piece  of  butter,  then 
make  it  like  a cruft  for  a pie  j make  them  up,  and  boil 
them  as  above. 

To  make  apple  dumplings. 

Make  a good  puff-pafte,  pare  fome  large  apples,  cut 
them  in  quarters,  and  take  out  the  cores  very  nicely  j 
lake  a piece  of  cruft,  and  roll  it  round,  enough  for  one 
apple : if  they  are  big,  they  will  not  look  pretty ; fo 
roll  the  cruft  round  each  apple,  and  make  them  round 
like  a ball,  with  a little  flour  in  your  hand.  Have  a 
pot  of  water  boiling,  take  a clean  cloth,  dip  it  in  the 
water,  and  ftiake  flour  over  it ; tie  each  dumpling  by 
itfelf,  and  put  them  in  the  water  boiling,  which  keep 
boiling  all  the  time  ; and  if  your  cruft  is  light  and 
good,  and  the  apples  not  too  large,  half  an  hour  will 
boll  them  ; but,  if  the  apples  be  large,  they  will  take  an 
hour’s  boiling.  When  they  are  enough,  take  them  up, 
and  lay^hem  in  a difli ; throw  fine  fugar  all  over  them,; 
and  fend  them  to  table.  Have  good  freih  butter  melt^ 
ed  in  a cup,  and  fine  beaten  fugar  in  a faucer.  i 

Another  nvay  to  make  apple  dumplings. 

Make  a good  puff-pa fte  cruft,  roll  it  out  a littk 
thicker  than  a crown-piece,  pare  fome  large  apples,, 
and  roll  every  apple  in  a piece  of  this  pafte,  tie  therr 
dofe  in  a cloth  feparate,  boil  them  an  hour,  cut  a Htthi 
piece  of  the  top  off,  and  take  out  the  core,  take  a tea' 
ipoouful  of  lemon-pe«i  flired  as  fine  as  poffible,  juft  give 
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i!  a boll  in  two  fpoonfuls  of  rofe  or  orange- flower  wa-' 
i^r.  In  each  dumpling  put  a tea-fpoonfal  of  this  liquoiv 
Ivveeten  the  apple  with  flne  fugar,  pour  in  forne  melted- 
' utter,  and  lay  on  your  piece  of  cruft  again.  Lajr 
hem  in  your  difli,  and  throw  fine  fugar  all  oveiv 

T(7  make  a cheefe- cur d jlor ending, 

; Take  two  pounds  of  cheefe-curd,  break  it  all  to  pieces 
ivith  your  hand,  a pound  of  blanched  almonds  finely 
hounded,  with  a little  rofe-water,  half  a pound  of  cur- 
ants  clean  wafhed  and  picked,  a little  fugar  to  your 
oalate,  fome  ftewed  fpinage  cut  fmall ; mix  all  well  to- 
lirether,  lay  a pufF-pafte  in  a dilh,  put  in  your  ingredi- 
jsnts,-  cover  it  with  a thin  cruft  rolled  and  laid  aprors^ 
lind  bake  it  in  a moderate  oven  hall  an  hour.  As  to 
;he  top-cruft,  lay  it  in  what  Ihape  you  pleafc,.  either’ 
rolled,,  or  marked  with  an  iron  on-purpofe. 

A jlorendine  of  oranges  or  apphsi- 

, Get  half  a dozen  of  Seville  oranges,  fave  the  jiiice,< 
itake  out  the  pulp,  lay  them  in  water  twenty-four  hours, 
jihift  them  three  or  four  times,  then  boil  them  in  three 
or  four  waters,  then  drain  them^  from  the  water,  put 
^hem  in  a pound  of  fugar,  and  their  juice,  boil  them  to 
a fyrup,  take  great  care  they  do  not  ftick  to  the  pan 
lyou  do  them  in,  and'fet  them  by  for  ufe.  When  you 
ufe  them,  lay  a.  puff-paft:e  all  over  the  difli,  boil  ten 
pippins  paredr  quartered,  and  cored,  in  a little  water 
,and  fngar,  and  (lice  twomf  the  oranges  and  mix  with 
ithe  pippins  in  the  dilh.  Bake  it  in  a flow  oven  wn’th 
cruft  as  above,  or  ]uft  bake,  the  cruft,  and  then  lay  in 
the  ingredients. - 

To  make  an  artichoke  pie. 

Boil  twelve  artichokes,  take  off  all  the  leaves  and 
choke,  take  the  bottoms  clear  from  the  ftalk,  make  a 
, good  pnff-pafte  cruft,  and  lay  a quarter  of  a pound  of 
' good  frcfli  butter  aft  over  the  bottom  of  your  pie  ; then 
lay  a row  of  artichokes,  ftrew  a little  pepper,  fait,  and 
beaten  mace  over  them,  then  another  row,  and  ftrew 
; the  reft  of  your  fpice  over  them,  put  in  a quarter  of  a 
: pound  more  of  butter  in  little  bits,  take  half  aa  ounce 
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of  tru/Hes  and  morels,  boil  them  in  a quarter  of  a pint 
of  water,  pour  the  vj^ter  into  the  pie,  cut  the  truffles 
and  morels  very  fmall,  throw  all  over  the  pie ; then 
have  ready  twelve  eggs  boiled  hard,  take  only  the  hard 
yolks,  lay  them  all  over  the  pie,  pour  in  a gill  of  white 
wine,  cover  your  pie,  and  bake  it.  When  the  crua  is 
done,  the  pie  is  enough.  Four  large  blades  of  mace, 
^nd  tvvelve  peppercorns  well  beat,  will  do,  with  a tea- 
•■'poonful  of  fait. 


make  a pweei  pie. 

Make  a good  crua,  cover  your  difli  with  it,  then 
have  ready  twelve  eggs  boiled  hard,  cut  them  in  Dices, 
and  lay  them  in  your  pie,  throw  half  a pound  of  cur. 
rants,  clean  wafhed  and  picked,  all  over  the  eggs,  then 
Dent  up  four  eggs  well,  mixed  with  half  a pint  of  white 
wine,  grate  in  a fmall  nutmeg,  and  make  it  pretty 
-weet  with  fugar.  You  are  to  mind  to  lay  a quarter  of 
a pound  of  butter  between  the  eggs,  then  pour  in  your 
wine  and  eggs,  and  cover  your  pie.  Bake  it  half  an 
hour,  or  till  the  cruft  is  done. 


To  make  a potatoe  pie. 

Boil  three  pounds  of  potatoes,  peel  them,  make  a 
good  cruft  and  lay  in  your  dilli ; lay  at  the  bottom  half 
a pound  of  butter,  then  lay  in  your  potatoes,  throw 
over  them  three  tea-fpoonfuls  of  fait,  and  a fmall  nut- 
meg  grated  all  over,  fix  eggs  boiled  hard  and  chopped 
hue,  throw  all  over,  a tea-fpoonful  of  pepper  ftrewed 
all  over,  then  half  a pint  of  white  wine.  Cover  your 
pie,  and  bake  it  half  an  hour,  or  till  the  cruft  is  enough. 


To  make  an  onion  pie. 

Wash  and  pare  fome  potatoes,  and  cut  them  in  Dices, 
peel  fome  onions,  cut  them  in  Dices,  pare  fome  apples, 
and  Dice  them,  make  a good  cruft,  cover  your  diffl, 
Jay  a quarter  of  a pound  of  butter  all  over,  take  a 
q[uarter  of  an  ounce  of  mace  beat  fine,  a nutmeg  gra- 
ted, a tea-fpoonful  of  beaten  pepper,  three  tea-fpoon- 
fuls  of  fait,  mix  all  together,  ftrew  fbme  over  the  but- 
ter, lay  a layer  of  potatoes,  a layer  of  onion,  a layer 

cf 


MADE  PL  A IK  AND  EASY.  257' 

of  apples,  and  a layer  of  eggs,  and  fo  on  till  you  have- 
ftlied  your  pie,  ftrewing  a little  of  the  feafoning  be- 
tween each  layer,  and  a quarter  of  a pound*  of  butter 
in  bits,  and  fix  fpoonfuls  of  water.  Clofe  your  pie, 
and  bake  it  an  hour  and  a half.  A pound  of  pota-- 
toes,  a pound  of  onions, -a  pound  of  apples,  and  twelve 
eggs  will  do. 

To  7uake  an  orangeado  pie. 

Make  a good  cruft,  lay  it  over  your  dith,  take  two 
oranges,  boil  them  with  two  lemons,  till  tender,  in  four 
! or  five  quarts  of  water.-  In  the  laft  water,  which  there 
j muft  be  about  a pint  of,  add  a pound  of  loaf  fugar, 
boil  it,  take  them  out  and  (lice  them  Into  your  pie  ; 

I then  pare  twelve. pippins,  core  them  and  give  them  one  • 

1 boil  in  the  fyrup  ; lay  them  all  over  the  orange  and 
j lemon,  pour  in  the  fyrup,  and  pour  on  them  forne' 
j qr^geado  fyrup.  Cover  your  pie,  and  bake  it  in  a flow 
I qven.  half  an  hour.  - 


I To  make  a fkirret  pis. 

j Take  your  flflrrets  ^nd  boil  them  tender,  peel  tlierna 
fllce  them,  fill  your  pie,  and  take  to  half  a pint  of 
•cream  the  yolk  of  an  egg,  beat  fine  with  a little  niit- 
i meg,  a little  beaten  mace  and  a little  fait ; beat  all  to- 
igether  well,  with  a quarter  of  a pound  of  frefh  butter 
melted,  then  pour  in  as  much  as  your  difh  will  hold, 
put  on  the  top-cruft,  and  bake  it  half  an  hour.  • You 
i may  put  in  fome  hard  yolks  of  eggs  ; if  you  cannot  get- 
: cream,  put  in  milk,  but  cream  is  beft.  About  tw^. 
pounds  of  the  root^will  do. 


To  make  an  apple  pie. 

Make  a good  pufF-pafte  cruft,  lay  fome  round  th^ 
fides  of  the  difh,  pare  and  quarter  your  apples,  and 
take  out  the  cores,  lay  around  of  applesthick,  throw  in. 
half  the  fugar  you  deiign  for  your  pie,  mince  a little 
lemon-peel  fine*  throw  over  and  fqueeze  a little  Icejon 
over  them^  then  a few  cloves,  here  and  there  one,  tlvcw- 
the  reft  of  your  apples,  and  the  reft  of  your  feg-ivl 
You  muft  fvveeten  to  your  palate,  and  fqueeze  a iitth* 
more  lemon,  Beil  the  peeling  of  the  apples  anddie 
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cores  in  feme  fair  water,  with  a blade  of  mace,  till  it  l 
is  very  good  ; ftrain  it,  and  boil  the  fyrup  with  a little  11 
fugar  till  there  is  but  very  little  and  good,  pour  it  into  \ 
your  pie,  put  on  your  upper  cruft,  and  bake  it.  You  | 
may  put  in  a little  quince  or  marmalade,  if  you  pleafe. 

Thus  make  a pear  pie,  but  don’t  put  in  any  quince.  ' 
You  may  butter  them  when  they  come  out  of  the  oven 
or  beat  up  the  yolks  of  two  eggs  and  half  a pint  of 
cream,  with  a little  nutmeg,  fweetened  with  fugar,  take 
off  the  lid,  and  pour  in  the  cream.  Cut  the  cruft  in 
little  three-corner  pieces,  ftick  about  the  pie,  and  fend 
it  to  table. 

T’o  make  a cherry  pie*  | 

Make  a good  cruft,  lay  a little  round  the  fides  of  I’ 
your  difti,  throw  fugar  at  the  bottom,  and  lay  in  your  |i 
fruit  and  fugar  at  top.  A few  red  currants  does  w’ell  | 
with  them ; put  on  your  lid,  and  bake  in  a flack  oven,  ; 

Make  a plumb  pie  the  fame  way,  and  a goofeberry 
pie.  If  you  would  have  it  red,  let  it  ftand  a good  | 
while  in  the  oven,  after  the  bread  is  drawn.  A cuftard 
is  very  good  with  the  goofeberry  pie. 

To  make  a fait  fifj  pie* 

Get  a fide  of  falt-fifh,  lay  it  in  water  all  night,  next  I 
morning  put  it  over  the  fire  in  a pan  of  water  till  it  is  | 
tender,  drain  it,  and  lay  it  on  the  drefter,  take  off  all  ! 
the  fkin,  and  pick  the  meat  clean  from  the  bones,  mince 
it  fmall,  then  take  the  crumb  of  two  French  rolls,  cut 
in  flices,  and  boil  it  up  vvnth  a quart  of  new  milk,  break 
your  bread  very  fine  with  a fpoon,  put  to  it  your  min- 
ced falt-fifli,  a pound  of  melted  butter,  two  fpoonfiils 
of  minced  parftey,  half  a nutmeg  grated,  a little  beaten 
pepper,  and  three  tea-fpoonfuls  of  muftard,  mix  all  well 
together,  make  a good  cruft,  and  lay  all  over  your  difh, 
and  cover  it  up.  Bake  it  an  hour. 

To  make  a carp  pie. 

Take  a large  carp,  fcale,  wafli,  and  gut  it  clean;  i 
take  an  eel,  boil  it  juft  a little  tender,  pick  off  all  the 
meat,  and  mince  it  fine,  with  an  equal  quantity  of 

eriimbs  j 
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Jrumbs  of  bread,  a few  fweet  herbs,  a lemon-peel  cut 
i5  nc,  a little  pepper,  fait,  and  grated  nutmeg,  an  an- 
D hovy,  half  a pint  of  oyfters  parboiled  and  chopped 
11  ne,  the  yolks  of  three  hard  eggs  cut  fmall,  roll  it  up 
'/ith  a quarter  of  a pound  of  butter,  and  fill  the  belly 
|if  the  carp.  Make  a good  cruft,  cover  the  diOi,  and 
;,|ay  in  your  carp  ; fave  the  liquor  you  boil  your  eel  in, 
f))ut  in  the  eel  bones,  boil  them  with  a little  mace,  whole 
jjiepper,  an  onion,  fome  fweet  herbs,  and  an  anchovy* 

1 j3oil  it  till  there  is  about  half  a pint,  ftrain  it,  add  to 
Ijt  a quarter  of  a pint  of  white  wine,  and  a lump  of 
l3utter  mixed  in  a very  little  flour ; boil  it  up,  and  pour  ‘ 
nto  your  pie.  Put  on  the  lid,  and  bake  it  an  hour  in 
ja  quick  oven.  If  there  be  any  force-meat  left  after  fil- 
lling  the  belly,  make  balls  of  it,  and  put  into  the  pie* 
If  you  have  not  liquor  enough,  boil  a few  fmall  eels,  to 
iraake  enough  to  fill  your  difli. 

I To  make  a foal  pie* 

I Make  a good  cruft,  cover  your  difli,  boll  two  pounds 
I of  eels  tender,  pick  all  the  flefli  clean  from  the  bones 
throw  the  bones  into  the  liquor  you  boil  the  eels  in, 

I with  a little  mace  and  fait,  till  it  is  very  good,  and 
' about  a quarter  of  a pint,  then  ftrain  it.  In  the  mean 
I time,  cut  the  flefli  of  your  eel  fine,  with  a little  lemon- 
! peel  (hred  fine,  a little  fait,  pepper,  and  nutmeg,  a few" 
crumbs  of  bread,  chopped  parfley,  and  an  anchovy 
melt  a quarter  of  a pound  of  butter,  and  mix  with  ir,^ 
then  lay  it  in  the  dilh,  cut  the  flefli  of  a pair  of  large 
foals,  or  three  pair  of  very  fmall  ones,  clean  from  the 
bones  and  fins,  lay  it  on  the  force  meat,  and  pour  in 
the  broth  of  the  eels  you  boiled  ; put  the  lid  of  the 
pie  on,  and  bake  it.  You  fhould  boil  the  bones  of  the 
foals  with  the  eel  bones,  to  make  it  good.  If  you  boil 
the  foal  bones  with  one  or  two  little  eels,  without  the 
force-meat,  your  pie  will  be  very  good,  and  thus  you 
may  do  a turbot. 

To  viake  an  eel pie* 

Make  a good  crufl?,  clean,  gut,  and  wafli  your  eels^ 
very  well,  then  cut  them  in  pieces  half  as  long  as  your 
finger  j feafon  them  with  pepper,  fait,  and  a little 

beaten 
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beaten^  mac^  to  your  palate,  either  high  er  low.  Fill 
your  difh  with  eels,  and  put  as  much  water  as  the  dift 
will  hold  ; put  on  your  cover,  and  bake  them  well. 

To  make  a flounder  ple». 

Get  {ome  flounders,-  wafh  them  clean,  dry  them  is 
a- cloth,  juft' boil  them,  cut  off  the  meat  clean  from  the 
bones,  lay  a good  cruft  over  your  diflr,  and  lay  a little 
frefti  butter  at  the  bottom,. and  on  that  the  fifh  ; feafon 
them  with  pepper  and  fait  to  your  mind.  Boil  the 
bones  in  the  water  your  fifli  was  boiled  in,  wth  a little 
bit  of  herfe-raddifh,  a little  parfley,  a very  little  bit  of 
lemon. peel,  and  a cruft  of  bread..  Boil  it  till  there  isA 
juft  enough  of  liquor  for  the  .'ie,  then  ftrain  it,. and  put  i 
it.into  your  pie  ; put  on  the  top-cruft,  and  bake  it.  ^ 

To  makt  a herring  pU,.  | 

Scale,  gutj  and  wafti  them  very  clean,. cut  off  the  I 
beads,  fins,  and  tails.  Make  a good  cruft,  cover  your  j 
difh,.  then  feafon  your  herrings  with  beaten  mace,  pep-  ! 
per,  and  fait ; put  a little  butter  in  the  bottom  of  your- 
difh,  then  a row  of  herrings*  pare.fome  apples  and  cut 
them  in  thin  ftices.  all  over,  then  peel  fo me  onions,  and;  j 
cut  them  in  flices  all  over  thick,  lay  a little  butter  on;  ? 
the  top,. put  in.adittle.  water,  lay  on  the  lid,  andBake^ 
it  well.. 


To  make  a Jalmofi  -pie,' 

Make  a good  cruft,,  cleanfe  a piece  of  falmon  weJJ,', 
feafon  it  with  fait,  mace,  and  nutmeg,  lay  a little  piece 
of  ^butter  at  the  bottom  .of  the  difh,  and  lay  your  fal- 
mon in.  Mdt  butter  according -to  your  pie;  take  a 
lobfter, 'boil  it,  pick  out  all  the  flefti^  chop  it  finall, , 
bruife  the  body,  mix  it  well  with  the  butter,  which  muft  - 
be  very  good;  pour  it'  aver  year  falmon,  put  oa  the: 
lid,  and  bake  it  well. 


To  make  a lohjlsr pie,. 

Make  a good  cruft,  boil  two  lobfters*  take  out  the 
tails,  cut  them  in  tw’o,  take  out  the  gut,  cut  each  taili 
in  four  pieces,  and  lay  them  in  the  difhk  Take  the  bo- 
dies, bruife  them  well  with,  the  claws,  and  pick  out»i 
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11  the  reft  of  the  meat  ; chop  it  all  together,  feafon  it 
jvith  pepper,  fait,  and  two  or  three  fpoonfuls  of  vine- 
Irar,  melt  half  a pound  of  butter,  ftir  all  together,  with 
jhe  crumb  of  a halfpenny  roll  rubbed  in  a clean  cloth 
'mall,  lay  it  over  the  tails,  put  on  your  cover,  and  bake 
in  a flow  oven. 

To  make  a mujjel  pie, 

I Make  a good  cruft,  lay  it  all  over  the  dlfti,  wafh 
. 'Our  rnufiels  clean  in  feveral  waters,  then  put  them  in 
: I deep  ftew-pan,  cover  them  and  let  them  ftew  till  they 
ire  all  open,  pick  them  out,  and  fee  there  be  no  crabs 
imder  the  tongue  ; put  them  in  a fauce-pan,  with  two 
hr  three  blades  of  mace,  flrain  the  liquor  juil  enough 
I o cover  them,  a good  piece  of  butter,  and  a few  crumbs 
)f  bread;  ftew  them  a few  minutes,  fill  your  pie,  put 
()n  the  lid,  and  bake  it  half  an  hour.  So  you  may 
inake  an  oyfter  pie. 

* To  wake  Lent  mmee  pies, 

I Six  eggs  boiled  hard  and  chopped  fine,  twelve  pip* 
Kins  pared  and  chopped  fmall,  a pound  of  raifins  of  the 
I'un  ftoned  and  chopped  fine,  a pound  of  currants  wafh- 
id,  picked,  and  rubbed  clean,  a large  fpoonful  of  fine 
l.'ugar  beat  fine,  an  ounce  of  citron,  an  ounce  of  candied 
brange,  both  cut  fine,  a quarter  of  an  ounce  of  mace 
iind  cloves  beat  fine,  and  a large  nutmeg  beat  fine  ; mix 
ill  together  with  a gill  of  brandy,  and  a gill  of  fack. 
Make  your  cruft  good,  and  bake  it  in  a ftack  oven. 
When  you  make  your  pie,  fqueeze  in  the  juice  of  a Se- 
ville orange,  and  a glafs  of  red  wine. 

To  collar  falmon. 

Take  a fide  of  falmon,  cut  off  about  a handful  of 
the  tail,  wafh  your  large  piece  very  well,  dry  it  with  a 
clean  cloth,  wafh  it  over  with  the  yolks  of  eggs,  and 
then  make  force-meat  with  what  you  cut  off  the  tail  ; 
but  take  off  the  ftcin,  and  put  to  it  a handful  of  par- 
boiled oyfters,  a tail  or  two  of  lobfters,  the  yolks  of 
three  or  four  eggs  boiled  hard,  fix  anchovies,  a^hand- 
;ful  of  fweet  herbs  chopped  fmall,  a little  fait,  cloves, 
mace,  nutmeg,  pepper  beat  fine*  and  grated  bread. 

W ork 
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Work  al]  thefe  together  mto  a bodv,  with  the  yolks  of 
eggs,  lay  I't  all  over  the  fieOiy  part,  and  a Ihtle  more 
pepper  and  fait  over  the  falmon  ; fo  roll  i*t  up  into  a 
collar,  and  bind  it  with  broad  tape,  then  boil  it  in  wa- 
- ter,  fait,  and  vinegar:  but  let  the  liquor  boil  firft,  then 
put  in  your  collars,  a bunch  of  fwcet  herbs,  fliced  gin* 
ger,  and  nutmeg  ; let  it  boil,  but  not  too  faft.  It  will 
take  near  two  hours  boiling.  When  it  is  enough,  take 
iL  up  Into  your  faufing-pan,  and  when  the  pickle  is  cold^ 
-put  It  to  your  falmon,  and  let  it  hand  in  it  till-ufed,  or 
oiherwifeyuu  may  pot  it.  Fill  it  up  with  clarified  but- 
X ter,  as  you  pot  fowls;  that  way  will  keep  longefl. 

7c  collar  eels. 

Take  youT  cel  and  cut  it  ope.n,  take  out  the  bone«f, 
cut  off  the  head  and  tail,  lay  the  eel  fiat  on  the  drefler, 
and  Hired  forae  fage  as  fine  as  poffible,  and  mix  with  it 
black  pepper  beat,,  grated  nutmeg  and  fait,  lay  it  all 
over  the  ell,  roll  it  up  hard  in  little  cloths.;  and  tie 
lx)tn  ends  tight ; then  fet  over  the  fire  fonie  water,  with 
}>epper  and  fait,  fi/ve  or  fix  cloves,  three  or  four  blades 
of  mace,  a bay  leaf  or  two.  Boil  it,  bones,  head,  and 
tad  well  together;  then  take  out  your  heads  and  tails, 
put  in  your  eels,  and -let  them  boil  till  they-are  tender; 
then  take  them  out,  and  boil  the  liquor  longer,  till  you 
think  there  is  enough  to  cover  them.  Take  it  off,  and 
when  cold  pour  it  over  the  eels,  and  cover  it  clofci 
Don’t  take  off  the  cloths  till  you  ufe  them. 

7o  pickle  or  hake  herriitgs. 

Scale  and  wafii  them  clean,  cut  off  the  heads,  take 
out  the  roes,  or  walk  them  clean,  and  put  them  in 
you  like.  Seafon  them  with  a little  mace 
and  cloves  beat,  k very  little  beaten  pepper  and  fait, 
lay  them  in  a d-eep  pan,  lay  two  or  three  bay  leaves  be- 
tween each  lay,  tlien  put  in  half  vinegar  and  half  wa- 
ter, or  rape  vinegar.  Cover  it  clofe  with  a brown  pa- 
per, and  fend  it  to  the  oven  to  bake  ; let  it  (land  till 
eold,  then  pour  off  that  pickle,  and  put  frefh  vinegar  - 
and  water,  and  fend  them  to  the  oven  again  to  bake, 

ThuS' 
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Thus  do  fprats  ; but  don't  bake  them  the  fecond  time. 
Some  ufe  only  all-fpice^  but  that  is  not  fo  good. 

i To  pickle  or  hake  mackrely  to  keep  all  the  year, 

I!  Gut  them,  cut  ofF  their  heads,  cut  them  open,  dry 
► them  very  well  with  a clean  cloth,  take  a pan  whicil 
(Ithey  will  lie  cleverly  in,  lay  a few  bay  leaves  at  the  bot- 
||tom,  rub  the  bone  with  a little  bay*falt  beat  fine,  take 
lla  little  beaten  mace,  a few  cloves  beat  fine,  black  and 
' white  pepper  beat  fine  ; mix  a little  fah,  rub  them  infide 
^jand  out  with  the  fpice,  lay  them  in  a pan,  and  between 
1 every  lay  of  the  mackrel  put  a few  bay-leaves;  then 
cover  them  with  vinegar,  tie  them  down  clofe  with 
; brown  paper,  put  them  into  a flow  oven,  they  will  take 
i a good  while  doing  : when  they  are  enough,  uncover 
them,  let  them  Hand  till  cold  ; then  pour  away  all  that 
vinegar,  and  put  as  much  good  vinegar  as  will  cover 
them,  and  put  in  an  onion  ftuck  with  cloves.  Send 
them  to  the  oven  again,  let  them  (land  two  hours  in  a 
very  flow  oven,  and  they  will  keep  all  the  year  ; but 
you  mufl  not  put  in  your  hands  to  take  out  the  mackrel, 
if  you  can  avoid  it,  but  take  a flice  to  take  them  out 
with.  The  great  bones  of  the  mackrel  taken  out  and 
broiled,  is  a pretty  little  plate  to  fill ‘up  the  corner  of  a 
D table. 

To  foufe  fnackrel,  '• 

You  muft  wafh  them  clean,  gut  them,  and  boil  them 
In  fait  and  water  till  they  are  enough ; take  them  out, 
lay  them  in  a clean  pan,  cover  them  with  the  liquor, 
add  a little  vinegar  ; and  when  you  fend  them  to  table, 
lay  fennel  over  them. 

To  pot  a lohjier^ 

Take  a live  lobfter,  boil  it  in  fait  and  water,  and  peg 
it  that  no  water  gets  in  ; when  it  is  cold,  pick  out  all 
the  flefh  and  body,  take  out  the  gut,  beat  it  fine  in  a 
mortar,  and  feafon  it  with  beaten  mace,  grated  nutmeg, 
pepper,  and  fait.  Mix  all  together,  melt  a little  piece 
of  butter  as  big  as  a large  walnut,  and  mix  it  with  the 
lobfter  as  you  are  beating  it  5 v/hen  it  is  beat  to  a pafte, 

put 
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put  it  Into  your  pott!ng-pot,  and  put  It  down  as  do' 
and  hard  as  you  can  ; then  fet  fome  frefh  butter  in 
deep  broad  pan  before  the  fire,  and  when  it  Is  all  melt 
ed,  take  off  the  fcuin  at  the  top,  if  any,  and  pour  th 
dear  butter  over  the  meat  as  thick  as  a crown-oiece 
Ihe  whey  and  churn  milk  will  fettle  at  the  bottom  0 
the  pan  ; but  take  great  care  none  of  that  goes  in,  ant 
a ways  let  your  butter  be  very  good,  or  you  will  fpoi 
all ; or  only  put  the  meat  whole,  with  the  body  mi^ 
among-  it,  laying  them  as  dofe  together  as  you  can 
and  pour  the  butter  over  them.  You  muff  be  fure  tt 
let  thelobfterbe  well  boiled.  A middling  one  will  takt 
nail  an  hour  boiling. 


^0  pot  eels. 

Take  a large  eel,  fltin  it,  eleanle  it,  and  warti  it  ve* 
fy  clean,  dry  it  in  a cloth,  and  cut  it  into  pieces  as 
long  as  your  finger,  feafon  them  with  a little  beaten 
mace  and  nutmeg,  pepper,  fait,  and  a little  fal-prunel- 
la  beat  fine;  lay  them  ih  a pan,  then  pour  as  much 
good  butter  over  them  as  will  cover  them,  and  clarified 
as  above.  They  muft  be  baked  half  an  hour  in  a quick 
oven,  if  a flow  oven  longer,  till  they  are  enough,  but 
that  you  muft  judge  by  the  largenefs  of  the  eels.  With 
a fork  take  them  out,  and  lay  them  on  a coarfe  cloth 
to  dram.  When  they  are  quite  cold,  feafon  them  again 
with  the  fame  feafoning,  lay  them  in  the  pot  clofe  ; 
then  take  off  the  butter  they  were  baked  in  clear  from 
the  gravy  of  the  fifli,  and  fet  in  a difh  before  the  fire.' 
When  it  is  melted,  pour  the  clear  butter  over  the  eels 
and  let  them  be  covered  with  the  butter.  * 

In  the  fame  manner  you  may  pot  what  you  pleafe.  i 
You  may  bone  your  eels  if  you  chufe,  but  then  don't 
put  in  any  fal-prunella. 


pot  ld77ipreysk 

Skin  them,  cleanfe  them  with  fait,  and  then  wipe 
them  dry;  beat  fome  black  pepper,  mace,  and  cloves, 
mix  them  with  fait,  and  feafon  them.  Lay  them  in  a 
pan,  and  cover  them  with  clarified  butter.  Bake  them 
an  hour;  order  them  as  the  eels,  only  let  them  be  fea- 
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foncd,  nncl  one  will  be  cnotigb  for  a pot.  You  mufh 
(fcaion  them  well,  let  your  butter  be  good,  and  they 
|will  keep  a long  time. 

* pot  charrt* 

After  having  deanfed  them,  cut  off  the  fins,  t-ils, 
ind  heads,  then  lay  them  in  rows  in  a long  baking-pan; 
\ :over  them  with  butter,  and  order  them  as  above. 

Li  YIp  pot  a pike, 

h You  mufl;  fcalc  it,  cut  off  the  head,  fplit  it,  and 
ake  out  the  chine-bone,  then  Itrew  all  over  the  infide 
;bmc  bay  fait  and  pepper,  roll  it  up  round,  and  lay  it 
jn  a pot.  Cover  it,  and  bake  it  an  hour.  Then  take 
t out,  and  lay  it  on  a coarfe  doth  to  drain  ; when  it 
.8  cold,  put  it  into  your  pot,  and  cover  it  with  clarified 
butter. 

^To  pot  fahnon. 

Take  a piece  of  frefh  falmon,  fcale  it,  and  wipe  It 
•lean,  (let  your  piece  or  pieces  be  as  big  as  will  lie  cle- 
; -crly  on  your  pot,)  feafon  it  v^-ith  Jamaica-pepper,  blacjiT 
pepper,  mace,  and  cloves  beat  fine,  mixed  with  fait,  a 
ifittle  fal-prunella,  beat  fine,  and  rub  the  Ix^ne  u-ith. 
;|>eafon  with  a little  of  the  fpice,  pour  clarified  butter 
I vent,  and  bake  it  well.  'I'hen  take  it  out  carefully, 

, nd  lay  it  to  dram  ; when  cold,  feafon  it  well,  lay  it  in 
our  pot  clofe,  and  cover  it  with  clarified  butter,  as 
bove. 

Thus  you  may  do  carp,  tench,  trout,  and  fevetal 
arts  of  fifh. 

Another  'way  to  pot, fahnon, 

ScALF  and  clean  your  fahnon  down  the  back^  dry  it 
• ell,  and  cut  it  as  near  the  fhape  of  your  pot  as  you 
an.  Take  two  nutmegs,  an  ounce  of  mace  and  cloves 
eaten,  half  an  ounce  of  while  pepper,  and  an  ounce 
alt ; then  take  out  all  the  bones,  cut  off  the  iole 
clow  the  fins,  and  cut  off  the  tail.  Seafon  the  fcaJy 
UC  hrft,  lay  that  at  the  bottom  of  the  pot  { then  ruh, 
IS  feafoning  on  the  other  fide,  coVer  it  with  a diih, 
Z and 
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;and  let  it  ftand  all  night.  It  mud  be  put  double,  and 
the  fcaly  fide,  top  and  bottom  ; put  Jjutter  bottom  and 
top,  and  cover  the  pot  with  fome  ftiff  coarfe  pafte. 
Three  hours  will  bake  it,  if  a large  filh  ; if  a fmall  one, 
two  hours  ; and  when  it  comes  out  o?^he  oven,  let  it 
hand  half  an  hour;  then  uncover  it,  and  raife  it  up  ai 
one  end,  that  the  gravy  may  run  out,  then  put  a 
trencher  and  a weight  on  it  to  prefs  out  the  gravy, 
When  the  butter  is  cold,  take  it  out  clear  from  the 
eravv,  add  forne  more  to  it,  and  put  it  in  a pan  before 
the  fire;  when  it  is  melted,  pour  it  over  the  falmon; 
and  when  it  is  cold,  paper  it  up.  As  to  the  feafoning 
of  thefe  things,  it  muft  be  according  to  your  palate, 
more  or  lefs. 

'N.  B.  Always  take  great  care  that  no  gravy 
whey  of  the  butter  is  left  in  the  potting  ^ if  there  is, 
it  will  not  keep. 


CHAP.  X. 


Directions  for  the  SICX. 

T Don’t  pretend  to  meddle  here  in  the  phyfical  wayji 
but  a few  diredions  for  the  cook,  or  nurfc,  I pre.j 
fume,  will  not  be  improper  to  make  fuch  diet,  iic.  a! 
the  dedfor  fhall  order- 


To  make  mutton  Broth, 


Take  a pound  of  a loin  of  mutton,  take  off  the  fat, 
put  to  it  one  quart  of  water,  let  it  boll  and  Iklm  it 
well  ; then  put  in  a good  piece  of  upper-cruft  of  bread, 
and  one  large  blade  of  mace.  Cover  it  clofe,  and  lei 
it  boil  flowly  an  hour  ; don’t  ttir  it,  but  pour  thcbrot!| 
clear  off.  Seafon  it  with  a little  fait,  and  the  muttoii 
will  be  fit  to  eat.  If  you  boil  turnips,  don’t  boil  thefl 
in  the  broth,  but  by  themfehes  in  another  fauce*pan| 


7 


made  plain  and  easy.  iSf 

To  hi!  a fir  fig  of 

Ft  ST  * ".t-  s”;j;s.?.T: . 

S’.a?b»Lt"  ..d  »...  “ «•  “ “•■  , 

n mah  kef  or  mutton  broth  for  very  n,euk  p.-otle,  unto 
take  but  little  nourtjhment. 

Tjihe  a pound  of  beef  or  mutton,  or  broth  together : 

-o  T PoondC  two  quarts  of  water  firft  1km  the  mea  . 

.0  a P'  , ,u/fat.  then  cut  it  into  httie  pieces. 

L a time,  and  to  others  a tea-cuptul.  I here  is  greater 
nourilhment  from  this  than  ,any  thing 

K.  make  kef  drink,  raohich  h ordered  fir  oneak  people. 

Take  a pound ; of  lean  beef  ; then  take  off  all  the 
fat  and  Ikim  cut  it  into  pieces,  put  it  m o a gallon 
'of  water,  with  the  under  crua.  of  a penny  loaf,  ind  a 
very  little  fait.  Let  it  boil  til!  it  comes  to  ttvo  quart., 
Ibtn  Rraiii  it  off,  and  it  is  a very  hearty  drvaik. 

To  nuike  pork  broth. 

Take  two  pounds. of  young  pork  ; then  take  off  tliQ 
(kin  and  fat,  boil  it  in  a gallon  of  water,  with  a turnip 
!uid  a very  little  corn  of  faH.  Le.it  bod  tdl  it  com^  - 
to  two  quarts,  then  ftram  it  off,  and  let  ‘‘'l' 

cold  Take  off  the  fat,  then  leave  the  fettling  at  the 
bottom  of  the  pan,  and  drink  half  a pint-  n the  morn- 

^ t < r - 1 -Tsrl  tar  nnnn.  i 


failing 


hour  before  breakfall,  and  at  noon, 
the  ftomach  will  bear  it. 

T 9 boil  a chichtu 

Let  your  fauce-pan  be  very  clean  and  ; when 
the  water  boils,  put  in  your  chicken,,  which  mult  be- 

Z 2. 
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verjr  nicely  picked  and  clean,  and  • u 

‘Jiiarter  of  an  hour  before  it  i'<i  I 'I  f «’!>fer  a 

of  the  water  boiling,  and  lav  it  '' 

^‘1  the  liquor  that  runs  fron/it  ' " n P'-^terdith.  Save 
-Iwcken  ail  in  joint  in  n “P 

fine,  add  a little  L , ‘^>5  i‘’ver 

? ''^p-  fait,  and  a very  huleT^I’T’’''’ 

It  al,  well  together  with  t«I  r nutmeg  : mix 

the  fowl,  and  potm  it  int^rh  of 

hqtior  in  the  di(h.  If  ther^t  P ““ 

two  or  three  fpoonfuls  of  the  I take 

clap  another  dill,  over  if  h f""  • 

difh  of  hot  coals  five  or  c’  ""  “’cr  a chaTing. 

hie  hot  with  tile  f;:  on  71 " "> 

and  lighter  for  the  fiomarh  f ou-hf 7r 

wnll  the  liquor,  and  no  parPey  nor  liveT 

)•»”  tn  it  m ''"Jt" 

rnake  nothin?  but  bread  i it, 

».r  r.« .tif&rrtta'”-' ■'■“ 

pi":;  E,;s  “>/ « i« . •«>, 

To  borl  plgtons, 

and  pour  over  them  faiire  ' "’a'er  ten  minutes, 
parboiled,  and  bfu^e  tt  ? " '-T  = ‘h'  hvers 

boiled  and  chopped  fine  'Mef  fom  ^ 
with  the  liver  and  of  fl:v  fi  f T‘  " "ttle 

and  pour  over  tke  ^t^eZ  ’ ‘"Sether. 

n h!l  a partridge,  or  ary  other  ori/d  foorl. 

boil  tf'f  inutesTf  en  ufce  It 

and  cut  I't  in  fvxv  I - P ^ pewter.piate, 

SiflTif  5.«  “ 

^nree  minutes,  poux-  away  moft  of  the  wa- 

ter. 
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ter,  then  beat  k up  with  a Tittle  piece  of  nice  butter,  a 
little  Ibit,  and  pour  it  over  the  partridge.  Clap  a cover 
over  it  j then  let  it  over  a chafhng-dilh  of  coals  lour  or 
free  minutes,  and  fend  it  away  hot,  covered  clofe. 

Thus  you  may  drefs  any  fort  of  wild  fowl,  only  boil- 
ing it  more  or  lefs,  according  to  the  bignefs.  Ducts  j 
take  off  the  (Itins  before  you  pour  the  bread-fauce  over 
them  : and;  if  you  roaft  them,  lay  bread^&uce  under 

them.  It  is  lighter  than  gravy  for  weak  Aomachs. 


To  hoil  a plaice  or  pjunder. 

Let  your  water  boil,  throw  foVne  fait  in  ; then  puC- 
Jnyour  mh,.boil  it  till  you  think  it  is  enough,  and^ 
take  it  out  of  the  water  in  a (lice  to  dram.  1 ake  two 
fpoonfuls  of  the  liquor,  with  a little  fait,  a little  grated  • 
nutmeg  ; then  beat  up  the  yolk  of  an  egg  very  weil 
with  the  liquor,  and  air  in  the  egg;  beat  it  we  1 toge^ 
ther,.  with  a knife  carefully  fiice  away  all  the  little  bones 
round  the  fiih,  pour  the  fauce  over  it  ; then  fet  it  over 
a chaffiag-difh  of  coals  for  a minute,  and  fend  it  hot 
away  : or,  in  the  room  of  this  fauce,  add  melted  butter 
ia  a cup.  ■ 

To  minee  veal  or  chicken  for  ihejicky  or  *meak  people. 

Mince  a chicken  or  fome  veal  very  fine,  taking  off 
the  ficin  ; juft  boil  as  much  water  as  will  moifien  it,  and 
no  more,  with  a very  little  fait,  grate  a very  little  nut- 
meg  ; then  throw  a little  flour  over  it,  and, when  tlie 
water  boils,  put  in  the  meat.  Keep  Oiaklng  it  about 
over  the  fire  a minute  ; then  have  ready  two  or  three 
very  thin  iippets  toafted  nice  and  brown,  laid  in  the 
plate,  and  pour  the  mince-meat, over  it. 


To  pull  a chicken  for  the  fick. 

You  muft  take  as  much  cold  chicken  as  you  think 
proper,  take  off  the  ikin,  and  pull  the  meat  into  lltt^ 
bits  as  thick  as  a quill  ; then  take  the  bones,  boil  them 
with  a little  fait  till  they  are  good,  ftrain  it  ; then  take 
a fpoonful  of  the  liquor,  a fpoonful  of  milk,  a little  bit  ' 
of  butter,  as  big  as  a large  nutmeg,  rolled  in  flour,  a 
Vv3  htfie 
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little  chopped  parfiey  as  much  as  will  lie  on  a fixpence* 
and  a little  ildr,  if  wanted.  This  will  be  enough  for 
half  a fmall  chicken.  Put  all  together  into  die  Ikuce- 
pj  '.  ; then  keep  fhaking  it  till  it  is  thick,  and  pour  it 
into  a hot  plate. 

*To  make  chicken  broth. 

You  mull  take  an  old  cock  or  large  fowl,  flay  it ' 
then  pick  off  all  the  fat,  and  break  it  all  to  pieces  vrith 
a rolling-pin  ; put  it  into  two  quarts  of  water,  with  a 
good  crult  of  bread,  and  a blade  of  mace.  Let  it  boil 
foltly  till  it  is  as  good  as  you  would  have  it.  If  you  do 
it  as  it  fhould  be  done,  it  will  take  five  or  fix  hours  do- 
ing ; pour  it  off,  then  put  a quart  more  of  boiling  wa- 
ter, and  cover  it  dofe.  Let  it  boil  foftly  till  it  is  good, 
and  drain  it  off.  Seafon  with  a very  little  fait.  When 
you  boil  a chicken,  fave  the  liquor,  and,  when  the 
meat  is, cat,  take  the  bones,  then  break  them,  and  put 
to  the  liquor  you  boiled  the  chicken  in,  with  a blade  of 
mace,  and  a crufi;  of  bread.  Let  it  boil  till  it  is  5?ood* 
and  ffraiu  it  off.  ^ 

7(7  make  chicken  ^jjater. 

Take  a cock,  or  large  fowl,  flay  it,  then  bruife  it  ' 
■with  a hammer,  and  put  it  into  a gallon  of  water,  with 
a cruff  of  bread.  Let  it  boil  half  away,  and  (train  it 
off. 

7<7  nrake  'white  caudle-. 

You  muff  take  two  quarts  of  water,  raijd,  m four 
fpoonfuls  of  oatmeal,  a blade  or  two  of  mace,  a piece 
of  lemon ^pee],  let  it  boil  and  keep  (lirring  it  often. 

Let  it  boil  about  a quarter  of  an  hour,  and  take  care 
it  does  not  boil  over  ; then  (train  it  through  a coarfe 
fieve.  When  you  ufeit,  fweeten  it  to  your  palate,  grate 
in  a little  nutmeg,  and  what  wine  is  proper ; and,  if  it  i 
not  for  a fick  perfon,  fqueeze  in  the  juice  of  a lemon. 

rnake  bronun  caudle,  M 

PoiL  the  gruel  as  above,  with  fix  fpoonfuls  of  oat-  ^ 
meal,  and  (train  it } then  add  a quark  of  good  ale,  not 

bitter  j 
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ibitter;  boil  it,  then  fweeten  it  to  your  palate,  and  add 
jhalf  a pint  of  white  wine.  When  you  don’t  put  in  white 
jwine,  let  it  be  half  ale. 

To  vtake  ^oater-grucU 

You  muft  take  a pint  of  water,  and  a large  fpoonfu! 
of  oatmeal ; then  ftir  it  together,  and  let  it  boil  up  three 
I or  four  times,  ftirring  it  often.  Don’t  let  it  boil  over, 
then  drain  it  through  a Ceve,  fait  it  to  your  palate,  put 
in  a srood  piece  of  freih  butter,  bre  w it^  with  a fpoon 
till  the  butter  is  all  melted,  then  it  will  be  fine  and 
! fmooth,  and  very  good.  Some  love  a little  pepper  in  it. 

i - ' 

' To  make  panada. 

You  mud  take  a quart  of  water  in  a nice  clean  fauce- 

ii  pan,  a blade  of  mace,  a large  piece  of  crumb  of  bread  ; 

\\  let  it  boil  two  minutes,  then  take  out  the  bread,  and 
•I  bruife  it  in  a bafon  very  fine.  Mix  as  much  water  as 
ij  will  make  it  as  thick  as  you  would  have  it  \ the  reft  pour 
'I  away,  and  fweeten  it  to  your  palate.  Put  in  piece 
!i  of  butter  as  big  as  a walnut,  don’t  put  in  any  wine,  it 
I fpoils  it ; you  may  grate  in  a little  nutmeg.  This  is 
I™  hearty  and  good  diet  for  fick  people* 

To  hoil  fago. 

Put  a large  fpoonful  of  fago  into  three  quarters  of  a 
pint  of  water,  ftir  it,  and  boil  it  foftly  till  it  is  as  thick 
Is  you  would  have  it ; then  put  in  wine  and  fugar, 
with  a little  nutmeg  to  your  palate. 

To  hoil  falup,  - 

It  is  a hard  done  ground  to  powder,  and  generaHy 
fold  for  one  ftiilllng  an  ounce  : take  a large  tea-fpoonful 
of  the  powder,  and  put  it  into  a pint  of  boiling  water, 
keep  ftirring  it  till  it  is  like  a fine  jelly  j put^winc 
and  fugar  to  your  palate,  and  lemon,  if  it  will  agree. 

To  make  ijingfafs  felly. 

Take  a quart  of  water,  one  ounce  of  ifinglafs,  half 
an  ounce  of  clove*,  bqil  them  to  a pint,  then  drain  k 

upon 
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upon  a<  pound  of  loaf  fugar,  and,  when  cold,  fvTceter 
>Tour  tea  with  it.  You  may  make  the  jelly  as  above^ 
and  leave  out  the  cloves.  Sweeten  to  your  palate,  andi 
add  a little  wine.  All  other  jellies  you  have  in  anotherl 
chapter.  ^ 

To  make  the' pefioral  dfink,;-  ’ I 

Take  a gallon  of  water,  and  half  a pound  of  pearl  i 
barley,  boil  it  with  a quarter  of  a pound  of  figs  fplit, 
a pennyworth  of  liquorice  fliced  to  pieces,  a quarter  of  i 
a poand  of  raifins  of  the  fun  floned  ; boil  all  together 
till  half  is  wafted,  then  drain  it  off. . This  is  ordered  in 
the  meaftes,  and  feveral  other  diforders,  for  a drink. 

To  make  buttered  ‘water,  or  nuhat  the  Germans  call  ega^  \ 
foup,  ewho  are  very  fond  of  it  for /upper.  Tou  have  it  A 
in  the  chapter  for  Lent. 

Take  a pint  of  water,  beat  up  the  yolk  of  an  egg.'! 
with. the  water,  put  in  a piece  of  butter  as  big  as  a 
(Enall  walnut,  two  or  three  knobs  of  fugar,  and  keen^ 
Hirrlng  it  all  the  time  it  is  on  the  fire.  When  it  begins 
to  boil,  bruife  it  between  the  fauce-pan  and  a mug  tilTI 
It  is  fmooth,  and  has  a great  froth  ; then  it  is  fit  to  -v 
drink..  This  is  ordered  in  a cold,  or  where  egg  will 
agree  with  the  ftomach. 

To  make  feed  *water^.  \ 

Take  a fpoonful  of  coriander  feed,  half  a fpoonful  - 
of  caraway  feed  bruifed  and  boiled  in  a pint  of  water;:. , 
then  drain  it,  and  bruife  it  wii-h  the  yolk  of  an  egg." 
Mix  it  with  rack  and  double. refined  fugar,  accordbg 
to  your  palate.  . 

To  make  lhad  foup^  fbr  the  fekf. 

Take  a quart  of  water,  fet  it. on  the  fire  in  a clean  j 
lance- pan,  and  as  much  dry  cruft  of  bread  cut  to  pieces 
as  the  top  of  a penny  loaf,  (the  drier  the -better,)  a bit  . 
of  butter  as  big  as  a walnut ; det  it  boil,  then  beat  it 
with  a fppon,  and  keep  boiling  it  till  the  bread  and  wa- 
ter is  well  mixed  ; then  feafon  it  with  a very  little  fait, 
aEd  it  is  a pretty  thing  for  a weak  ftotnach. 

To 
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To  make  artificial  ajfes  milk. 

Take  two  ounces  of  pearl-barley,  two  large  fpoonfula 
iifhartlhorn  fliavlngs,  one  ounce  of  eringo  root,  one 
)unce  of  China  root,  one  ounce  of  prcfcrved  finger, 
ighteen  fnails  bruifed  with  the  Ihclis,  to  be-boiled  in 
!hree  quarts  of  water,  till  it  pomes  to  three  pints,  then 
!)oil  a pint  of  new  milk,  mix  it  with  the  reft,  and  put 
■U  two  ounces  of  baliam  of  lolu.  lake  hali  a pint  in 
:he  morning,  and  half  a pint  at  night. 

Co-^:s  milk^  next  to  afi'es  milk,  done  tints  : 

Take  a quart  of  milk,  fet  it  in  a pan  over  night,  the 
'lext  morning  take  off  ail  the  cream,  then  boil  it,  and 
iet  it  in  the  pan  again  till  night,  then  fkim  it  again,  boil 
it,  fet  it  in  the  pan  again,  and  the  next  morning  ikim 
it,  warm  it  blood- warm,  and  drink  it  as  you  do  affes 
jnilk.  It  is  very  near  as  good,  and  with  fome  confump- 
j ive  people  it  is  better. 

I To  make  a good  drink, 

I Boil  a quart  of  milk,  and  a quart  of  water,  with 
' :hr.  top  cruft  of  a penny  loaf,  and  one  blade  of  mace,  a 
juartcr  of  an  hour  very  foftly,  then  pour  it  off,  and 
vhen  you  drink  it  let  it  be  warm. 

To  make  barley'^jcater. 

Put  a quarter  of  a pound  of  pearl-barley  into  two 
ijiiaits  of  water,  let  it  boil,  fldm  it  very  clean,  boil  half 
away,  and  ftrain  it  off.  Sweeten  to  your  palate,  but 
not  too  fweet,  and  put  in  two  fpoonfuls  of  white  wine, 
Drink  it  lukewarm. 

To  make  fage  tea. 

Take  a little  fage,  a little  baum,  put  it  into  a pan, 
Dice  a lennon,  pec)  and  all,  a few  knobs  of  fugar,  one 
glafs  of  white  wine,  pour  on  thefe  two  or  tnree  quaits 
of  boiling  water,  cover  It,  and  drink  when  dry.  When 
you  think  it  ftrong  enough  of  the  herbsj  ta;cethem  out, 
otherwife  it  will  make  it  bitter. 
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To  make  it  for  a child, 

A iJTTLE  fage,  baijm,  rue,  mint,  and  penny-royal 
pour  boiling  water  on,  fweeten  to  your  palate.  Sy- 
rup of  cloves,  ^c,  and  black- cherry  water,  you  have  ii 
the  chapter  of  Preferves. 

Liquor  for  a child  that  has  the  thrujh,  ^ 

Take  half  a pint  of  fpring  water,  a knob  of  double' 
refined  fugar,  a very  little  bit  of  allum,  beat  it  well; 
together  with  the  yo!k.  of  an  egg,  then  beat  it  in  a 
laige  fpoonful  of  the  juice  of  fage,  tie  a rag  to  the  end 
of  a ftick,  dip  it  in  this  liquor,  and  often  clean  the  < 
mouth.  Give  the  child  over-night  one  drop  of  lauda-; 
nutn,  and  the  next  duy  proper  phy he,  wa flung  the  mouth  i 
ofeea  with  this  liquor.,  * j 

To  boil  comfrey  roots.  , 

Take  a pound  of  comfrey  roots,  ferape  them  cleaitj  I 
cut  them  into  little  pieces,  and  put  them  into  three  i 
pints  of  water.  Let  them  boil  till  there  is  about  a pint,  i 
then  ftrain.it,  and  when  it  is  cold,  put  it  into  a fauce-  ^ 
pan.  If  there  is. any  fettling  at  the  bottom,  throw  it 
away  ; mix  it  with  fngar  to  your  palate,  half  a pint  of 
inountain  wine,  and  the  juice  of  a lemon.  Let  it  boil, 
then  put  it  into  a clean,  earthen  pot,  and.  fet  it  by  for 
ufe.  Some  boil  it  in  milk,  and  it  is  very  gooil  w^hcre 
It  will  agree,  and  is  reckoned  a very  great  ftiengtheiier. 


CHAP.  XI. 

Forj  Captains  cf  Ships. 

To  make  catchup  to  keep  tnjeenty  years* 

Take  a gallon  of  ftrong  fiale  beer,  one  pound  of 
anchovies  wafhed  from  the  pickle,  a pound  of 
flialots,  peeled,  half  an  ounce  of  mace,  half  an  ounoe 
of  cloves,  . a q^iiarter  of  sn  ounce  of  wdiolc  pepper,,  three 

or 
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iir  four  large  races  of  ginger,  two  quarts  of  the  large 
jnufhroom-flaps  rubbed  to  pieces  Cover  all  this  clofe, 
jind  let  it  fimmer  till  it  is  half  wafted,  then  ftratn  it 
jhrough  a flannel  bag  ; let  it  Hand  till  it  Is  quite  cold, 
ihen  bottle:  it.  You  may  carry  it  to  the  Indies.  A 
I'poonful  of  this  to  a pound  of  frelh  butter  melted,  makes 
line  fi(h-fauce,  or  in  the  room  of  gravy-fauce.  The 
ilronger  and  ftaler  the  beer  is,  the  better  the  catchqp 
vill  be. 

' I 71?  make  fiJJj-fauce  to  keep  the  •whole  year', 

I You  muft  take  twenty- four  anchovies,  chop  them, 
Ibones  and  all,  put  to  them  ten  fhallotscut  fmall,  a hand- 
'fill  of  feraped  horfe-raddilh,  a quarter  of  an  ounce  of 
mace,  a quart  of  white  wine,  a pint  of  water,  one  lemon 
cut  into  flices,  half  a pint  of  anchovy  liquor,  a pint  of 
Ired  wine,  twelve  cloves,  twelve  pepper  corns.  Idcril 
them  together  till  it  comes  to  a quart ; ftrain  it  off,  co- 
ver it  clofc,  and  keep  it  in  a cool  dry  place  ; two  fpoon- 
ifuls  will  be  fufficient  for  a pound  of  butter, 
j It  is  a pretty  fauce  either  for  boiled  fowl,  veal,  cixr. 
or  in  the  room  of  gravy,  lowering  it  with  hot  water, 
jind  thickening  it  with  a piece  of  butter  rolled  in  flour. 

To  pot  dripping  to  fry  fijh,  meat,  or  fritters.  See, 

Take  fix  pounds  of  good  beef  dripping,  boil  it  m 
foft  water,  ftrain  it  into  a'pan,  let  it  ftand  till  cold  ; 
then  take  off  the  hard  fat,  and  ferape  off  the  gravy 
which  ftlcks  to  the  infide.  Thus  do  eight  times  ; when 
it  is  cold  and  hard,  take  it  off  clean  from  the  water, 
put  it  into  a large  fauce-pan,  with  fix  :bay  leaves, 
twelve  cloves,  half  a pound  of  fait,  and  a quarter  of, a 
pound  of  whole  pepper.  Let  the  fat  be  all  melted,  and 
juft  hot,  let  it  ftand  till  it  is  hot  enough  to  ftrain  through 
a fieve  into  the  pot,  and  ftand  till  it  is  quite  cold,  then 
cover  it  up.  Thus  you  may  do  what  quantity  you 
pleafc.  The  beft  way  to  keep  any  fort  of  dripping,  ia 
to  turn  the  pot  upfide  down,  and  then  no  rats  can  get 
at  It.  Jfit  will  keep  on  ihip-board,  it  will  make  as 
' fine  puff-pafte  cruft  as  any  butter  can  do,  or  cruft  for 
puddings, 
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To  pickle  f}iuJJ)rD07?/s  for  the  feet* 

Wash  them  clean,  with  a piece  of  flannel,  in  fait  an 
water,  put  them  into  a fauce-pan,  and  throw  a little  fai 
over'them.  Let  them  boil  up  three  times  in  their  owi| 
liquor,  then  throw  them  into  a fieve  to  drain,  and  fpreae 
them  on  a clean  cloth  ; let  them  lie  till  cold,  then  pu  | 
them  in  wide-mouthed  bottles,  put  in  with  them  a gooes 
deal  of  whole  mace,  a little  nutmeg  fliced,  and  a feu 
cloves.  Boil  the  fugar-vinegar,  of  your  owm  making 
with  a good  deal  of  whole  pepper,  fome  races  of  gin- 
ger, and  two  or  three  bay-leaves.  Let  it  boil  a few 
minutes,  then  ftrain  it,  when  it  is  cold,  pour  it  on,  anti 
fill  the  bottle  with  mutton  fat  fried ; cork  them,  tie  a 
bladder,  then  a leather  over  them,  keep  it  down  clofc, 
and  in  as  cool  a place  as  poflTible.  As  to  all  other  pic- 1 
klc8,  you  have  them  in  the  chapter  of  Pickles. 

To  make  mujhroom  ponder. 

Take  half  a peck  of  fine  large  thick  mufliroomi 
frefh,  wafh  them  clean  from  grit  and  dirt  with  a flannel 
rag,  ferape  out  the  infide,  cut  out  all  the  worms,  put 
them  into  a kettle  over  the  fire  without  any  water,  two 
large  onions  ftuck  with  cloves,  a large  handful  of  fait, 
a quarter  of  an  ounce  of  mace,  two  tca-fpoonfuls  of 
beaten  pepper,  let  them  fimmer  till  all  the  liquor  is  boil- 
ed away,  take  great  care  they  don^t  burn  ; then  lay 
them  on  fievei  to  dry  in  the  fun,  or  in  tin  platesj  and 
fet  them  in  a flack  oven  all  night  to  dry,  till  they  will 
beat  to  powder.  Prefs  the  powder  down  hard  in  a pot, 
and  keep  it  for  ufe.  You  may  put  what  quantity  you 
plcafe  for  the  fauce. 

To  keep  mujhroorrir  nvithout  pickle. 

Take  large  mu(hroom»,  peel  them,  ferape  out  the 
infide,  put  them  into  a fauce-pan,  throw  a little  fall 
over  them,  and  let  them  boil  in  their  own  liquor  : then 
throw  them  into  a fieve  to  drain,  then  lay  them  on  tin 
plates,  and  fet  them  in  a cool  oven.  Repeat  it  often 
till  they  are  pcrfe^kly  dry,  put  them  into  a clean  flone 
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I ar,  tie  them  down  tight,  and  kee.p  them  in  a dry  place* 
(They  cat  delicioufly^  -ind  'look  as  well  as  truSles. 

Yo  kc€p  artichoke  hottonu  dry. 

, Boil  them  juft  fo  as  you  Can  pull  off  the^  leaves  and 
ithe  choke,  cut  them  from  the  ftalks,  lay  them  in  tin 
i'plates,  fet  them  in  a Very  cool  oven,  and  repeat  it,  till 
[Ithey  are  quite  dry  ; then  put  them  into  a ftone  pot,  and 
litie  them  down.  Keep  them  in  a dry  place  ; and  when 
lyou  ufe  them,  lay  them  in  warm  water  till  they  are  ten- 
Pder.  Shift  the  water  two  or  three  times.  They  are 
hfinc  in  almoft  all  fauces  cut  to  little  pieces,  and  put  in 
[j}uft  before  your  fauce  is  enough. 

Yo  fry  artichoke  bottoms. 

Lay  them  in  water  as  above  ; then  have  ready  fomc 
, butter  hot  in  the  pan,  flour  the  bottoms,  and  fry  them* 

I Lay  them  in  your  difti,  and  pour  melted  butter  over 

I tbem. 

j 

Yo  ragoo  artichoke  hottoms. 

S'  Take  twelve  bottoms,  foften  them  in  wafm  watevj 
i as  in  the  foregoing  receipts  t take  half  a pint  of  watei^, 
a piece  of  the  ftrong  foup,  as  big  as  a fmall  walnut, 
half  a fpoonful  of  the  catchup,  five  or  fix  of  the  dried 
mufhrooms,  a tea-fpoonful  of  the  mulhroom  ppwder, 

: i'et  it  on  the  fire,  fhake  all  together,  and  let  it  boil 
foftly  two  or  three  minutes.  Let  the  laft  water  you 
put  to  the  bottoms  boil ; take  them  out  hot,  lay  thenu 
in  your  difti,  pour  the  fattce  over  them,  and  fend  them 
to  table  hot. 

Yo  fricafey  artichoke  bottoms. 

Scald  them,  then  lay  them  in  boiling  water  till  they 
are  quite  tender  ; take  half  a pint  of  milk,  a qu^fer  of 
a pound  of  butter  rolled  in  flour,  ftir  it  all  one  way  till 
: it  is  thick,  then  ftir  in  ji  fpoonful  of  muftiroom  pickle^ 
I Uy  the  bottoms  in  a dilb,  and  pour  the  fauce  over  them. 

■ n 
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TJ?  dreft  fijh» 

^ As  to  frying  fifh,  firft  wafh  It  very  clean,  then  dry 
It  well  and  flour  It  ; take  feme  of  the  beef  dripping, 
make  It  boil  in  the  ftew-pan  ; then  throw  in  your  filh, 
and  frv  it  of  a fine  light  brown.  Lay  it  on,  the  bottom 
of  a fieve  or  coarfe  cloth  to  drain,  and  make  fauce  ac- 
cording to  your  fancy. 

T'o  hake  fijh. 

Butter  the  pan,  lay  in  the  fifh,  throw  a little  fait 
over  it  and  flour ; put  a very  little  water  in  the  difli,  an 
onion  and  a bundle  of  fweet  herbs,  flick  fome  little  biu 
of  butter  or  the  fine  dripping  on  the  filh.  Let  it  be 
baked  of  a fine  light  bMown  ; when  enough,  lay  it  on 
a difh  before  the  fire,  and  fkim  off'all  the  fat  in  the 
pan  ; drain  the  liquor,  and  mix  it  up  either  with  the 
fifh* fauce  or  ftrong  foup,  or  the  catchup, 

To  make  a gravy  foup» 

Only  boll  foft  w^ater,  and  put  as  much  of  the  ftrong 
foup  to  it  as  will  make  it  to  your  palate.  Let  it  boll ; 
and  if  it  wants  fait,  you  mufl  feafon  it.  The  receipts 
for  tiw  foup  you  have  in  the  chapter  for  Soups. 

To  make  peafe-foup. 

Get  a quart  of  peafe,  boll  them  in  two  gallons  of 
water  till  they  are  tender,  then  have  ready  a piece  of 
fait  pork  or  beef,  which  has  l>een  laid  in  water  the 
night  before ; put  It  into  the  pot,  with  two  large  onions 
peeled,  a bundle  of  fweet  herbs,  celery,  if  you  have 
it,  half  a quarter  of  an  ounce  of  whole  pepper;  let  it 
boil  till  the  meat  is  enough,  then  take  it  up,  and  if  the 
foup  IS  not  enough  let  it  boil  till  the  foup  is  good  ; then 
firain  it,  fet  it  on  again  to  boil,  ahd  rub  in  a good  deal 
of  cry  mint.  Keep  the  meat  hot ; when  the  foup  i» 
ix'ady,  put  in  the  meat  again  for  a few  minutes  and  let 
It  boil,  then  ferve  it  away.  If  you  add  a piece  of  the 
portable  foup,  it  will  be  very  good.  Tli«  onion  foup 
you  have  in  the  Lent  chapter, 

■'  ' To 
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T'o  make  pork- puddings  or  heef,  &c. 

Make  a ffood  cma  with  the  dripping,  or 

make  a goo  n make  a thick  cruft,  take 

m.d  boil  it  ^ if  about  four  or  hve  pounds,  boil  it  fate 

^And  when  you  kill  mutton,  make  a pudding  the  fame^ 
„at,  onry  cu7the  fteak,  thin  1 
1 per  and  fait,  and  boil  it  three  hours,  if  lar^,  , 

the^apples!  core  tlem,  and  fiH  your  pudding  ; if  large,. 

: w lUak;  five  hours  boiling..  When  - 

it  in  the  difh,  cut  a hole  in  the  ’^,“ble 

fncrar  * lav  the  piece  on  again,  and  fend  it  to  taPic. 
i pfune’-^^ding^ats  fine.^’made  the  fame  way,  on- 
I l.,VbrtJcr„ftl-  ready,  fill  it 

' fweeten  it  according  to  your  fancy  ;■  clofe  it  up,  an« 

lioif  it  two  hour'*. 

q 

To  make  a rke  pudding*’ 

Take  what  rice  you  think  proper,  tie  if  loofe  in  a’ 
cloth,  and  boil  it  an  hour  : then 

it  grate  a good  deal  of  nutmeg  m,  ftir  in  a good  piece 
of  butter,  all  fweeten  to  your  palate.  Tie  it  up  clofe, 
boil  it  an  hour  more,  then  take  it  up  ^nd  turn  i.  - 
your  difii  : melt  butter,  with  a little  fugar  and  . little- 
whits  wine  for  fauce. 

To  make  a fuel  pudding* 

Get  a pound  of  fuet  Ihred  fine,  a pound  of  flour,  a' 
pound  of  Irranta  picked  clean,  half  a pound  of  ra^ma- 
Lied,  two  tea-fpoonfulsof  beaten  ginger, and  al^poon- 
ful  of  tinaure  of  fatfron  ; mix  all  together  with  fait  wa- 
' ter  very  thick ; then  either  boil  or  bake  it. 

A.aa 
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liver  p^^ddmg  boiled^. 


Itttle  n.utme?  pirated  a littlp  ^ fine,  a 

chovy  fl,recl  fife  “ix  ; f ™ P.^PP'"'’ 

.h.e  »rchov'  %uV?  wi,h  a X'  " 

-d  clofe  it:  R^cii  it "te  Crl^ 

7i  make  an  oat  v,eal  pudsing. 

ftSfinf,  fponld  of  ffd  h 1^“"'^ 

raifin.  fioned  f tnix  all  togltt  ’we  , ^f  h f ifr  f ,f 
t.e  U tn  a cloth,  Icaviag  r"oom  for  the  Twellini^* 

To  lake  an  oat-meal  pudding.  ‘ 

B«il  a quart  of  water,  feafon  it  with  a little  f,tf 
when  the  water  boils,  ftir  !„  the  oatmeaf  till  it  hfo 

til  ^ fpoon  ; then  take  it  off 

the  fire,  ft,r  lu  uvo  fpoonfuls  of  braodv/or  ^^11  of 
moiintam,  and  fweeten  it  to  your  oalate  ^ 

rice  pudding  baked* 

bake  It.  You  may  add  a few  currants  for  change. 

To  make  a peafe  pudding* 

Boil  it  till  it  is  quite  tender,  then- take  it  up,  untie 
It,  fill  in  a ffood  piece  of  butter,  a littJc  fait  and  a 
good  deal  ofbeaten  pepper,  then  tie  it  up  tight  again, 
bo.l  It  an  hour  longer,  and  it  will  eat  fine.  ^Ali  fther 
puddings  you  have  m the  chapter  of  Puddiugs. 

r» 
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j TV  mah  a harrier  af  French  beam. 

Tare  a pint  of  the  feeds  of  French  beans,  which  arc  ^ 
•eady  dried  for  fowing,  waftt  them  clean,  and  put  therri 
nto  a two.quart  fauce^pan,  fill  it  with  water,  and  let 
hem  boil  two  hours  ; if  the  water  waftes  away  too 
nuch,  you  muft  put  in  more  boiling  water  to  keepthetn 
boiling.  In  the  mean  time,  take  almoft  half  a pound 
>f  nice  frefii  butter,  put  it  into  a clean  ftew-pan,  and 
; vheii  it  is  all  melted,  and  done  making  any  noife,  have 
•eady  a pint  bafon  heaped  up  with  onions  peeled  and 
hiced  thin,  throw  them  into  the  pan,  and  fry  them  of 
ivfine  brown,  ftirring  them  abburt  that  they  may  be  all 
dike,  then  pour  off  the  clear  water  from  the  beans  into  • 
a bafon,  and  throw  the  beans  all  into  the  ftew-pan  ; ' 
(lir  all  together,  and  throw  in  a large  tca-fpoonful  of 
ibeaten  pepper,  two  heaped  full  of  fait,  and  flii  it  all 
together  for  two  or  three  minutes.  You  may  make  this 
dilh  of  what  thicknefs  you  think  proper-  (eliher  to  eaC 
!\vLth  a fpoon,  or  otherways),  with  the  liquor  you  pour- 
ed off  the  beans.  For  change,  you  may  make  it  thin  t 
enough  for  foup.  When  it  is  of  the  proper  thickneia  - 
.you  like  it,  take  it  off  the  fire,  and  ftir  in  a large  fpoon-  - 
ful  of  vinegar,  and  the  yolks  of  two  eggs  beat.  The 
eggs  may  be  left  out^  if  difliktd.  Difli  it  up,  and  fend^i 
it  to  table... 

To  make  a fo^vl  pie.' 

First  make  a rich  thick  cruft,  cover  the  difti  with  thc  * 
pafte,  then  take  fome  very  fine  bacon,  or  c^old  boiled 
ham,  dice  it,  and  lay  a layer  all  over.  Seafon  with  a 
little  pepper,  then  put  in- the  fowl,  after  it  is  picked  ' 
and  cleaned,  and  finged  ; lhake  a very  little  pepper  and 
felt  into  the  belly,  put  in  a little  w^ater,  cover  it  with 
ham,  feafoned  with  a little  beaten  pepper,  put  on  the 
lid,  and  bake  it  two  hours.  When  it  comes  out  of  the 
oven,  take  half  a pint  of  water,  boil  it^  and  add  to  it 
as  much  of  ihe  ftrong  foup  as  will  make  the  gravy  quite 
rich,  pour  it  boiling  hot  into  the  pan  and  lay  on  the  lid 
again.  Send  it  to  table  hot*  Or  day  a piece  of  beef 
©r  pork  in  foft  water  twenty-four  hours,  flice  it  in  the  - 
fooga  of  the  ham,  and  it  will  eatr  fiuer-. 

A * S- 
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To  make  a Ch-Jknre  pork-pie  for  fea. 
to  Thin !t  In 

ntrln  1r  quantity  of  potatoes  pared  anc 

fliced  thin,  make  a good  cruft,  cover  the  dilh,  Jay  s 

la^er  of  meat,  feafoned  with  a little  pepper,  and  a lay' 

tief  *’°H  f”"  * ‘ “««>  Tlayer  of  poll 

toes,  and  fo  on,  till  your  pie  is  ful).  Seafoii  it  witl 

"’*’'"^‘*^“11,  lay  forae  butter  on  the  top 
and  fall  your  difli  above  half  full  of  foft  water.  Clofe 
your  pie  up,  and  bake  it  in  a gentle  oven.. 

To  make  fea  venifon. 

When  you  kill  a Iheep,  keep  airring  the  blood  aB 
the  time  till  i,  is  cold,  or  at  leU  as  cold  as  it  wdl  b“ 
that  It  may  not  congeal;  then  cut  up  the  (beep,  tak^ 
one  fide,  cut  the  leg  like  a haunch,  cut  off  tbe^lhoul- 
der  and  0111,  the  neck  and  breaft  in  two,  fteep  them  all 
>n  the  Wood,  as  long  as  the  weather  will  permit  you, 
then  take  out  the  haunch,  and  hang  it  out  of  the^fun 

the  helT  «'■*'  'a*  fine,  efpecialiy  if 

the  heat  w ill  give  you  leave  to  keep  it  long.  Take  off 

•m  nts"an1‘l  r the  other 

J nts  ana  Uy  them  in  a large  pan,  pour  over  them  a 

quart  of  ted  wine,  and  a quart  of  rape  vinegar.  Lay 
the  fat  fide  of  the  meat  downwards  in  the  pan,  on  a hol- 
low ti  ay  IS  bell,  and  pour  the  wine  and  vinegar  over  itt 
et  It  he  twelve  hours,  then  take  the  neck,  breaft,  and 
loin  out  of  the  pickle,  let  the  fhoulder  lie  a week  ff 
the  Iieat  wnll  let  you,  rub  it  with  bay  fait,  faltpet’re, 

handiul  of  common  fait,  and  let  it  lie  a week  or  ten 

ith  pepper  and  fait  to  your  palate,  and  make  a pally 
as  you  do  ycmlbn.  Boil  the  bones  for  gravy  to  fill  the 
pie,  when  it  comes  out  of  the  oven;  and  the  fhoulder 
boil  frefh  out  of  the  pickle,  with  a peafe  pudding. 

And  vvhen  you  cut  up  the  Iheep,  take  the  he!rt,  li- 

r®  ^ j of  an  hour,  then 

cut  them  fmall,  and  chop  them  very  fine  j fcalbn  them 

wicll 
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|ntK  four  large  blades  of  iiiaGe,  twelve  cloves,  and  a* 
jirgc  nutmeg  all  beat  to  powder  Chop  a pound  of  fuet 
jine,  half  a pound  of  fugar,  two  pound^  ctf  currants 
[lean  wafbed,  half  a pint  of  red  wine,  mix  all  well  to- 
f jether,  and  make  a pie.  Bake  k an  hour  it  is  very 
ich. 

' T'o  make  dumpltngT  *when  you  have  *whife  bread. 

k Take  the  crumb  of  a twopenny  loaf  grated  fine,  as 
[Inuch  beef  fuet  (hied  as  fine  as  pofiible,  a little  fait,  half 
I :i  fmail  nutmeg  grated^  a large  fpoonful*  of  fugar,  beat 
i wo  eggs  with  two  fpoonfulsot  lack,  mix  all  well  togep* 
Jher,  and  roll  them  up  as  big  as  a.  turkey’s  egg.  Let 
:'  he  water  bod,  and  throw  them  in.  Half  an  hour  will 
jDoil  them.  For  fauce  melt  butter  with  a little  fack,, 
lay  the  dumplings  in  a difh,  pour  the  fauce  over  them> 
tnd  drew  fugar  all  over  the  difh^ 

Thefe  are  very  pretty,  either  at  landor  fea.  You  muft 
jftbferve  to  rub  your  hands  with  flour,  when  you  make 
ibem  up.  > ■ ‘ 

The  portable  Coup  to  carry  abroad,  you  have  in  the 
ixth  chapter^ 


CHAP.  XIL 

W Hogs  P u d d i n g s,  S a u s a g e s, 

To  make  almond  hgs  puddings^ 

Take  tw'o  pounds  of  beef  fuet,. or  marrow,  flired 
very  fmail:,  a pound  and  a half  of  almonds  blanche 
cd,  and  beat  very  fine  with  rofe- water,  one  pound  of 
grated  bread,  a pound  and  a quarter  of  fine  fugar, 
fittle  fait,  half  an  ounce  of  mace,  nutmeg,  and  cinna*^ 
mon  together,  tw'elvc  yolks  of  eggs,  four  whites,  a pint 
lof  fack,  a pint  and  a half  of  thick  cream,  fome  rofe  or 
lorange- flower  water;,  boil  the  cream>  tje  the  faffron  in 
a bag,  and  dip  in  the  cream  to  colour  it.  Firft  beat 
four  eggs  very  well,  then  ftir  in.your  almonds,  then  the 
*tpice,,  the  Lit,  and  fuet,  and  mix  all  your  ingredients 

together  f 
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tt)gsrfher ; fill  yovf  guts  but  half  f»ff,  put  fome  bits  o! 
citron  in  the  guts  as  you  fill  iheniT^tfe  them  cp^' and  boili 
them  a quarter  of  an  h&iivr. 

j4mthtr 

Take  a pound  of  beef- marrow  chopped  fine,  haff  aj 
ppUTxd  of  fweet  almonds  blanched,  and  beat  fine,  withi 
a little  orange  flower  or  rofe  water,  half  a pound  of*'' 
white  bread  grated  fine,  half  a pound  of  cu.rrai>ts  cleanj 
wafiied  and  picked,  a quaiter  of  a pwtnd  of  fine  fugar, 
a quarter  of  an  ounce  of  mace,  nutmeg,  and  cinnamon, 
together,  of  each  .an  equal  quantjcy,  and  half  a pine  of! 
fack  : mix  all  well  together,  with  half  a pint  of  good 
cream,  and  the  yolks  of  four  eggs.-  Fill  your  girts  half 
full,  tie  them-  up,  and  boil  them  a quarter  of  an  hour. 

' You  may  leave  out  the  currants  for  change;,  but  theiij 
you  mull  add  a quarter  of  a pound  more  of  fugar. 

A. third  moofi 

Half  a pint  of 'cream,  a quarter  of  a pound 'of  fu- 
gar,  a quarter  of  a pound  of- currants,  the  crumb  of  ai 
halfpenny  roll  grated  fine,  .fix  large  pippins  pared  and! 
chopped  fine,  a gill  of  fack,  or  two  fpoonfuls  of  rofe- 
water,  fix  bitter  almonds  blanched  and  ' beat  fine,  the^ 
yolks  of  two  eggs,  and  one  white  beat  fine;  mix  alll 
together,  fill  the  gats  better  than  half  full,  and  boil; 
them  a quarter  of  an  hour. . 

To  makt  hogf  puddings-  ^ivith  currants,  ; 

Take  three  pounds  of  grated  bread  to  four  pounds 
©f  beef  fuet  finely  (bred,  two  pounds  of  currants  clean  i 
picked  and  wafhed,  cloves,  mace,  .and  cinnamon,  of  i 
each  a quarteref  an  ounce  finely  beaten,  a little  fait, 
a pound  and  a half  of 'fugar,  a pint  gf  fack,  a quart  of ! 
cream,  a little  rofe- water,  tweniy  eggs  well  beaten,  butii 
half  the  whites  ; mix  all  thefe  well  together,  fill  the 
guts  half  full,  boil  them  a little,  and  prick  them  as 
they  boil,  to  keep  them  from  breaking  the  guts.  Take 
them  up  upon  clean  cloths,  then  lay  them  on  your  dilh  ; 
or,  when  you  ufe  them,.,  boil  tiiem  a few  minutes,  or 
e»t  fiheiii  cold... 

rf 
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"To  make  black  puddings. 

First,  before  you  kill  yonr  hog,  get  a peck  of  gnits, 
)oil  them  half  an  hour  in  water,  then  drain  them,  and 
)ut  them  into  a clean  tub  or  large  pan  ; then  kill  vour 
lOg,  and  fave  two  quarts  of  the  blood  of  the  hog/and 
;cep  ftirring  it  till  the  blood  is  quite  cold  ; then  mix  it. 
i-ith  your  gruts,  and  llir  them  well  together.  Seafon 
nth  a large  Ipoonful  of  fait,  a quarter  of  an  ounce  of 
loves,  mace,  and  nutmeg  together,  an  equal  quantity  of 
ach  ; dry  it,  beat  it  well,  and  mix  in.  Take  a little 
vinter  favoury,  fweet  maijorarn,  and  thyme,  penny- 
oval  ftripped  of  the  ftalks,  and  chopped  very  fine  ; juft 
nough  to  feafon  them,  and  to  give  them  a flavour,  but 
0 more.  ^ The  next  day  take  the  leaf  of  the  hog,  and 
ut  into  dice,  fcrape  and  wafli  the  guts  very  clean,  then 
:e  one  end,  and  begin  to  fill  them  ; mix  in  the  fat  as 
ou  fill  them,  be  fure  to  put  in  a good  deal  of  fat,  fill 
le  fkins  three  parts  full,  tie  the  other  end,  and  make 
our  puddings  what  length  you  pleafe  ; prick  them  with 
pin,  and  put  them  into  a kettle  of  boiling  water.  Boil 
lem  very  foftly  an  hour  j then  take  them  out,  and  lay 
lem  on  clean  ftraw. 

^In  Scotland  they  make  a pudding  with  the  blood  of 
gpofe  ^ Chop  off  the  head,  and  fave  the  blood  ; ftir 
till  it  is  cold,  then  mix  it  with  gruts,  fpice,  fait,  and 
wt  herbs,  according  to  their  fancy,  and  fome  beef 
et  chopped.  Take  the  fkin  off  the  neck,  then  pull 
It  the  windpipe  and  fat,  fill  the  fkin,  tie  it  at  both 
ids,  fo  make  a pie  of  the  giblets,  and  lay  the  puddinf* 
the  piddle.  i r c 

make  fine  faufages. 

You  mull  take  fix  pounds  of  good  pork,  free  from,' 
in,  griftles,  and  fat,  cut  it  very  fmall,  and  beat  it  in  a 
ortar  till  it  is  very  fine  ; then  fhred  fix  pounds  of  beef 
let  very  fine,  and  free  from  all  fkin.  Shred  it  as  fine 
k poflible  ; then  take  a good  deal  of  fage,  wafh  it  very 
.an,  pick  off  the  leaves?  and  fhred  it  very  fine.  Spread 
liir  meat  on  a clean  dreffer,  or  table  ; then  fhake  the  • 
ge  all  over,  about  three  large  fpoonfuls ; fhred  the 
a rkiad  of  a middling  lemon  very  fine ; and  throw 

OYC.r^ 


286  THE  ART  OF  COOKERY 


over,  with  as  many  fweet  herbs,  when  (bred  fine,  as  wi 
fill  a larj^e  fpoon  ; grate  Jwo  nutmegs  over,  throw  ov 
two  tea-fpoonfds  of  pepper,  a large  fpoonful  of  fal| 
then  throw  over  the  fuet,  and  mix  it  all  well  togethe| 
Put  it  down  ciofe  in  a pot  ; when  you  life  them,  n 
them  up  with  as  much  egg  as  will  make  them  r( 
fmooth.  Make  them  the  fize  of  a faufage,  and  f 
them  in  butter  or  good  dripping.  Be  fare  it  be  h 
befpre  you  put  them  in,  and  keep  rolling  them  aboi 
When  they  are  thorough  hot,  and  of  a fine  light  brow 
they  are  enough.  You  may  chop  this  meat  very  fir 
if  you  don’t  like  it  beat.  Veal  eats  well,  done  thus, 
veal  and  pork  together.  You  may  clean  fome  guts,,  a; 
fill  them. 

Tff  make  commm  faufage i. 

Take  three  pound's  of  nice  pork,  fat  and  lean  tog 
thcr,  without  fkin  or  griftles,  chop  it  as  fine  as  poffib 
feafon  it  with  a tea-fpoonful  ^f  beaten  pepper,  and  tt 
of  fait,  fome  fage  fhred  fine,  about  three  tea-fpoonful 
mix  it  well  together,  have  the  guts  very  nicely  cleans 
and  fill  them,  or  put  them  down  in  a pot,  fo-  roll  iht 
of  what  fize  you  pleafe,  and  fry  them.  Beef  makes  vc 
good  faufages. 

To  make  Bologna  faufages^ 

Take  a pmin-d  of  bacon,  fat  and  lean  together, 
pound  of  beef,  a pound  of  veal,  a pound  of  pork; 
pound  of  beef  fuet,  cut  them  fmall,  and  chop  them  fii 
take  a fmall  handful  of  fage,.  pick  off  the  leaves,  ch 
it  fine,  with  a few  fweet  herbs  ; feafon  pretty  high,  w 
pepper,  and  fait.  You  muft  have  a large  gut,  and 
it,  then  fet  on  a fauce-pan  of  water,  when  it  boils,  \ 
it  in,  and  prick  the  gut  for  fear  of  burfting.  Boi 
foftly.  an  hour,,  then  lay  it  on  ckao  ftraw  to  dry.. 


CHA 
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CHAP.  xiri. 

To  pot  and  make  Hams, 

^ . To  pof  pigems  or  f(rvots» 

off  their  legs,  draw  them  and  wipe  them  witll 
a cloth,  but  don^t  wafh  them.  Seafon  them  pretty 
:vell  with  pepper  and  fait,  put  them  into  a pot,  with 
i^smuch  buttei*  as  you  think  vrill  cover  them,  whea 
pelted,  and  baked  very  tender;  then  drain  them  very 
llry  from  th«  gravy  • lay  them  on  a cloth,  and  that 
|dll  fuck  up  all  the  gravy  ; feafon  them  again  with  fait, 
raace,  cloves,  and  pepper,  beaten  fine,  and  put  them 
own  clofe  into  a pot.  Take  the  butter,  when  cold, 
iear  from  the  gravy,  fet  it  before  the  fire  to  melt,  and 
our  over  the  birds  ; if  you  have  not  enough,  clarify 
more,  and  let  the  butter  be  near  an  inch  thick 
•'hove  the  birds.  Thus  you  may  do  all  forts  of  fowl; 

^ dy  wild  fowl  (hould  be  boned,  but  that  you  may  do 
si  you  pleafe. 

I 

*'  To  pvt  a told  Urjgue,  hetf^  or  vemfon, 

' Cut  it  fmall,  beat  it  welJ  in  a marble  mortar,  with 
iclted  butter,  and  two  anchovies,  till  the  meat  is  mel- 
w and  fine ; then  put  it  down  clofe  in  your  pots,  and 
)vcr  it  with  clarified  batter.  Thus  you  may  do  cold 
ild  fowl ; or  you  may  pot  any  fort  of  cold  fowl  whole^ 
ftfoning  them  with  what  fpicc  you  pleafe. 

To  pot  veTJifofj. 

Take  a piece  of  venlfon,  fat  and  lean  together,  lary 
in  a dilh,  and  ftick  pieces  of  butter  all  over;  tie 
own  paper  over  it,  and  bake  it.  When  it  comes  out 
the  oven,  take  it  out  of  the  liquor  hot,  drain  it,  and 
I Y It  in  a difh  ; whea  cold,  take  off  all  the  Ikin,  and 
I :at  it  in  a marble  mortar,  fat  and  lean  together,  feafon 
I wkh  mace,  cloves,  nutmeg,  black  pepper,  and  fait  to 
i>ur  mind.  When  the  butter  is  cold  that  it  was  bake4 
I » take  a little  of  it,  and  beat  in  with  it  to  moiffee 
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it  ; then  put  it  down  dofc,  and  cover  It  with  clarifit 
butter. 

\ You  muft  be  fure  to  beat  it  till  It  Is  like  a paftc. 


< Ti?  pot  tongues. 

Take  a neat’s  tongue,  rub  It  with  a pound  of  whi 
fait,  an  ounce  of  faltpetre,  half  a pound  of  coarfe  ft 
gar,  rub  it  well,  turn  it  every  day  In  this  pickle  for 
fortnight*  This  pickle  will  do  feveral  tongues,  on 
adding  a little  more  white  fait ; or  we  generally  c 
them  after  our  hams.  Take  the  tongue  out  ot  tl 
pickle,  cut  oflF  the  root,  and  boil  it  well,  till  it  w 
peel ; then  fake  your  tongues,  and  feafon  them  wii 
fait,  pepper,  cloves,  mace,  and  nutmeg,  all  beat  fini 
rub  it  w^ell  with  your  hands  whiill  it  is  hot  ; then  p' 
it  in  a pot,  and  melt  as  much  butter  as  will  cover  it  5 
over,  bake  it  an  hour  in  the  oven,  then  take  it  oi 
let  it  Hand  to  cool,  rub  a little  frefh  fpice  on  it  ; an 
wheii  it  is  quite  cold,  lay  it  in  your  pickling  pot.  Wh( 
the  butter  is  cold  you  baked  it  in,  take  it  oft  clean  fro 
the  gravy,  fet  it  in  an  earthen  pan  before  the  fire ; an 
when  it  is  melted,  pour  it  over  the  tongue.  You  m; 
lay  pigeons  or  chickens  on  each  fide  ; be  fure  to  let  t 
butter  be  about  an  inch  above  the  tongue. 


fine  nnay  to  pot  a tongue 

Take  a dried  tongue,  boil  it  till  it  is  tender,  th 
peel  it  ; take  a large  fowl,  bone  it  ^ a goofe,  and  bo 
it  ; take  a quarter  of  an  ounce  of  mace,  a quarter  of 
ounce  of  cloves,  a large  nutmeg,  a quarter  of  an  ounj 
of  black  pepper,  beat  all  w'ell  together ; a fpoo'nful  'i 
fait ; rub  the  infidc  of  the  fowl  well,  and  the  tongi  • 
Put  the  tongue  into  the  fowd  ; then  feafon  the  goo  J 
and  fill  the  goofe' with  the  fowl  and  tongue,  ahd  t; 
goofe  will  look  as  if  it  was  whole.  Lay  it  in  a p . 
that  will  juft  hold  it,  melt  frefh  butter  enough  to  co^  ] 
it,  fend  it  to  the  oven,  and  bake  it  an  hour  and  a ha  J 
then  uncover  the  pot,  and  take  out  the  meat.  Cai . 
fully  drain  it  from  the  butter,  lay  it  in  a coarfe  clo< 
till  it  is  cold  ; and,  when  the  butter  is  cold,  take  off  t \ 
hard  fat  from  the  gravy,  and  lay  it  before  the  fire 
melt,  put  your  meat  into  the  pot  again,  and  pour  t 
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)Utt€r  over.  If  tliere  is  not  enough,  clarify  more,  and 
ct  the  butter  be  an  inch  above  the  meat  ; and  this  will 
ceep  a great  while,  eats  fine,  and  looks  beautifid.  When 
rou  cut  it,  it  miift  be  cut  crofs^ways  down  through,  and 
ooks  very  pretty.  It  makes  a pretty  corner  dilh  at  ta- 
ole,  orfide-difh  for  fupper.  If  you  cut  a flice  down 
:he  middle  quite  through,  lay  it  in  a plate,  and  garni^ 
kvith  green  pariley  and  aftertion- flowers.  If  you  will 
be  at  the  expence,  bone  a turkey,  and  put  over  the 
goofe.  Obferve,  when  you  pot  it,  to  fave  a little  of 
[the  fpice  to  throw  over  it,  betore  the  laft  butter  is  put 
on,  or  the  meat  will  not  be  fcafoned  enough. 

pot  beef  like  t'enifon. 

Cut  the  lean  of  a buttock  of  beef  into  pound  pieces ; 
for  eight  pounds  of  beef  take  four  ounces  of  faltpetre  ; 
Four  ounces  of  peter-falt,  a pint  t)f  white  fait,  and  an 
jounce  of  fal-prunella  ; beat  the  falts  all  very  fine,  mix 
I them  well  together,  rub  the  falts  all  into  the  beef ; then 
let  it  ly  four  days,  turning  it  twice  a- day,  then  put  it 
into  a pan,  cover  it  with  pump- Water,  and  a little  of  its 
own  brine;  then  bake  it  in  an  oVen  with  houfehold  bread 
till  it  is  as  teitder  as  a chicken,  then  drain  it  from  the 
gravy  and  bruife  it  abroad,  and  take  out  all  the  Ikin 
land  linews  ; then  pound  it  in  a marble  mortar^  then 
lay  it  in  a board  dilh,  mix  in  it  an  ounce  of  cloves  and 
mace,  three  quarters  of  an  ounce  of  pepper,  and  one 
nutmeg,  all  beat  very  fine.  Mix  it  all  very  well  with 
the  meat,  then  clarify  a little  freth  butter  and  mix  with 
the  meat,  to  make  it  a little  moift  ; mix  it  very  well 
together,  prefs  it  down  into  pots  very  hard,  fet  it  at 
the  oven’s  mouth  juft  to  fettle,  and  cover  it  two  inches 
thick  wnth  clarified  butter.  When  cold,  cover  it  with 
white  paper. 

To  pot  Chefhire  cheefe. 

Take  three  pounds  of  Chefhire  chcefc,  and  put  it 
into  a mortar,  with  half  a pound  of  the  beft  frelh  but- 
ter you  can  get,  pound  them  together,  and  in  the  beat** 
ing  add  a gill  of  rich  Canary  wine,  and  half  an  ounce 
of  mace  finely  beat,  then  lifted  like  a fine  powder,. 
When  all  is  extremely  well  mixed,  prefs  it  hard  down ' 
B b 
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into  a gallipot,  cover  it  with  clarified  butter,  and  keei 
it  -cool.  A flice  of  this  exceeds  all  the  cream-chcefe  tha: 
can  be  made. 

To  collar  a hr^ajl  of  veal,  or  a pig. 

Bone  the  pig,  or  veal,  then  feafon  it  all  over  the  in- 
fide  with  cloves,  mace,  and  fait  beat  fine,  a handful  ol 
fweet  herbs  ftripped  off  the  ftalks,  and  a little  penny- 
royal  and  pariley  fhred  very  fine,  with  a little  fage  ; 
then  roll  it  up  as  you  do  brawn,  bind  it  with  narrow! 
tape  very  clofe,  then  tie  a cloth  round  it^  and  boil  it 
very  tender  in  vinegar  and  water,  a like  quantity,  with 
a little  cloves,  mace,  pepper,  and  fait,  all  whole.  Make 
it  boil,  then  put  in  the  collars,  when  boiled  tender, 
take  them  up  ; and,  when  both  are  cold,  take  off  the 
cloth,  lay  the  collar  in  an  earthen  pan,  and  pour  the 
liquor  over  ; cover  it  clofe,  and  keep  it  for  ufe.  If  the 
pickle  begins  to  fpoil,  llrain  it  through  a co'arfe  cloth, 
boil  it,  and  fkim  it  ; when  cold,  pour  it  over.  Obferve, 
before  you  ftrain  the  pickle,  to  wafh  the  collar,  Vidpe  it 
Mry,  and  wipe  the  pan  clean.  Strain  it  again  after  it  is 
boiled,  and  coVer  it  very  clofe. 

To  collar  heef 

Take  a thin  piece  of  flank  beef,  and  firip  the  fkin 
bo  the  end,  beat  it  with  a rolling-pin,  then  diffolve  a 
quarter  of  peter-faltin  five' quarts  of  pump. Water,  ftrain 
it,  put  the  beef  in,  and  Jet  it  ly  five  days,  fometimes 
turning  it ; then  take  a quarter  of  ah  ounce  of  cloves,  a 
good  nutmeg,  a little  mace,  a little  pepper,  beat  very  ‘ 
fine,  and  a handful  of  thyme  ftripped  off  the  ftalks;  1 
mix  it  with  the  fpice,  ftrewall  over  the  beef,  lay  on  the 
ikin  again,  then  roll  it  up  very  clofe,  tie  it  hard  with  I 
tape,  then  put  it  into  a pot,  with  a pint  of  clatet,  and 
bake  it  in  the  oven  with  the  bread.  I 

not  her  nvay  to  feafofi  a eollar  of  heef 

Bake  the  furloin  or  flank  of  beef,  or  any  part  you 
think  proper,  and  lay  in  as  much  pump-water  as  will 
cover  it ; put  to  it  four  ounces  of  faltpetre,  five  or  fi^ 
handfuls  of  white  fait,  let  it  ly  in  three  days,  then  take  i 
out,  and  take  half  an  ounce  of  cloves  and  mace,  one  ' 
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.nfmcp-  a quarter  of  an  ounce  of.  cor!ander-feeds,  beat 
nhefe  fell  together,  and  half  an  ounce  of  pepper,  ftrew 
^Ihem  in  tfe  inf.de  of  the  berf,  roll  it  up  and  b.nd 
llit  up  with  coarfe  tape.  Bake  it  in  the  fame  pickle , and, 
'l^henTt  is  baked,  take  it  out, hang  it  in  a net  to  dram 
j within  the  air  of  the  fire  three  days,  and  put  1 m 
clean  cloth,  and  hang  it  up  again  w.t^h.n  the  aw  of  the 
fire  ; for  it  mull  be  kept  dry  as  you  do  neats  tongues. 

To  collar  fahnon: 

Taxc  a fide  of  falmon.  cut  off  about  a “1  of' 
the  tail,  wafli  your  large  piece  very  well,  and  dry  it 
with  a cloth  ; tLn  wafti  it  over  with  the 
then  make,  fome  force-meat  with  that  you  cut  off  the. 
tail,  but  take  care  of  the  Ikm,  and  put  to  it  a ^andful 
of  parboiled  oyfters,  a tail  or  two  of  lobfter,  /“a  y<?'k3 
of  thre'e  or  four  eggs  boiled  hard,  fix  anchovies,  a good 
handful  offweet  herbs  chopped  final),  a'’‘“'^a'y^ove|,. 
mace,  nutmeg,  pepper,  all  beat  fine.  a«d  grated 
Work  all  thefe  together  into  a body,  with  the  yolks  ot 
eggs,  lay  it  all  ofer  the  fleftiy  part,  and  a little  more 
Tienpcr  and' fait  over  the  falmon  : fo  roll  it  up  into  a 
collL.  and  bind  it  with- broad  tape  ‘^en  boil  it  m wa- 
ter,  fait,  and  vinegar,  but  let  the  liquor  boil  hrft,  tb.n 
, put  in  your  collar,  a bunch  off  fweet  herbs,  fliceo  gin- 
eer  and  nutmeg.  Let  it  boll,  but  not  too  faff.  It  wdb 
take  near  two  hours  bolHug  i and,  when 
take  it  up  ; put  it  into  your  foufiug-pan.  and’ 
the  pickle  is  cold,  put  it-  to  your  falmon,  and  let  t 
Hand  in  it  till  ufed  : or  you  may  pot  it ; after  it  s boil- 
cJ,  pour  clarified  butter  over  it:  it  will  keep  longeff 
fo  ; Lt  either  way  is  good,  if  you  pot  it,  be  furc  the- 
butter  be  the  nice  ft  you  can  get,  - 

To  maKC  Ikiich  ho‘ef» 

T*.ks  the  lean  of  a buttock  of  beef  pw,  rob  it 
well  with  brown  fugar  all  over,  and  let  it  !y  m * 
or  tray  two  or  three  hours,  turning,  it  or  *^0 

times,  then  fait  it  well  with  common  and  faltP“rfv 
and  let  it  Iv  a fortnight,  turning  it  every  day  , then  to 
it  very  ftr^t  in  a coarib  cloth,  put  a m ^ cbeefe-firefj^a 
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Jay  and  a night,  and  hang  it  to  dry  in  a chimney. 
When  yon  bo,  .t,  you  muft  put  it  in  a cloth  j when 
»t  IS  cGid,  It  will  cut  in  flivcrs  as  Dutch  beef, 

7o  make  JJ-mni  hra^wn^ 

Boil  two  pair  of  neats  feet  tender,  take  a piece  of 
por.i  of  the  t^hick  flank,  and  bail  it  almoft  enough,  then 
pick  off  the  flefh  of  the  feet,  and  roll  it  up  in  the  pork 
tignc^,  like  a collar~of  brawn,  then  take  a ftron^  cloth 
and  lome  coarfe  tape,  roll  it  tight  round  with  the  tape, 
then  tie  it  up  m a cloth,  and  boil  it  till  a hraw  will  rim 
t.;rough  It  5 then  take  it  up,  and  hang  it  up  in  a cloth 
tiif  it  IS  quite  cold  ; then  put  it  into  forae  fouling  hquor, 
and  life  It  at  your  own  pleafure. 

Tofoufe  a turkey  in  imitation  of ft  urge  on. 

You  rnuft  take  a fine  large  turkey,  drefs  it  very  clean, 
dry  and  bone  it,  then  tie  it  up  as  you  do  fturgeon,  put 
into  she  pot  you  boil  it  in  one  quart  of  white  wine,  one 
quart  of  water,  one  quart  of  good  vinegar,  a very  large 
handful  of  fait  ; let  it  boil,  ll<im  it  w'ell,  and  then  put 
an  the  turkey.  When  it  is  enough,  take  it  out,  and  tie 
at  tighter.  Let  the  liquor  boil  a little  longer  ; and,  if 
you  think  the  pickle  wants  more  vinegar  or  fait,  add  it 
MLen  it  is  cold,  and  pour  it  upon  the  turkey.  It  will 
keep  feme  months,  covering  it  clofe  from  the  air,  and 
keeping  it  in  a dry  cool  place.  Ear  it  with  oil,  vinegar, 
and  fugar,  juft  as  you  like  it.  Some  admire  it  more  than 
flurgeon  ; it  looks  pretty,  covered  with  fennel  for  a 
fide-difh. 


To  pickle  pork, 

BoNr  your  pork,  cut  it  into  pieces  of  a fize  fit  to 
Jy  in  the  tub  or  pan  ;ju  defign  it  to  ly  in,  rub  your 
pieces  well  with  faltpetre,  then  take  two  parts  of  com- 
mon fait,  and  two  of  bay  fait,  and  rub  every  piece 
well  ; lay  a layer  of  common  fait  in  the  bottom  of  your 
Telfel,  cover  every  piece  over  with  common  fait,  lay 
them  one  upon  another  as  clofe  as  you  can,  filling  the 
hollow  places  on  the  fides  w’ith  fait.  As  your  fait  melts 
on  the  top,  llrew  on  more,  lay  a coarfe  cloth  over  the 
vcfFel,  a board  over  that,  and  a weight  on  the  board  to 

keep 
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and  two  pounds  of  bay  fait  to  a hog. 

A picUsfor  pork  -wHch  is  to  he  eat  fieri. 

You  m«a  take  two  gaUoosof  pump- water  one  pounA 

\vAV  fait  one  pound  of  coarfe  fugar,  fix  oun 

Cut  the  pork  in  what  P'«-  you^plea^e  a,  .t  do^ 
and  pour  the  Uquor  over  it.  ^ S . 

i.  clofe  and  c^er  .t  tp 

it  op  yopr  pork  again. 

T'o  make  veal  hatiis.  ■ 

Cut  the  leg  of  veal  like  a ham,  th'en  take  a pipt^ 
hav  fait,  two  ounces  of  faltpetrc,  and  P PP'^hd  °f 

mon  fait ; J 

berries  beat ; rub  the  ham  well, 

dry^’vi'Itrtht'ptkk  for  a frn|hy, -d  ^^jhang  it  m 

E^nltt^roali  h.^Tn'dd;  picUe'yru.may.do  two  or-' 

I three- tongues,  or  a piece  of  ppri, 

ToviakeheefbeiniSrs' 

You  muft  take  the  leg  of  a fat  but'fmall  beef,  (the ' 
fat  Scots  or  Welch  cattle  is  heft  ) and  cut  it  ham-fafhion. 
Take  an  ounce  of  bay  fait,  an  oupce  «f 
pound  of  common  fait,  and  a pound  ot  coat  fc  fug  , ( 
^antitv  -for-about  fourteen  or  fifteen  pounds  weight,  and 
fo  accordingly,  if  you  pickle  the  whole  quarter),  rub  it 

well  with  the  above  ingredients,  d 

Vyyfte  it  well  vnth  the  pickle  for  a mouth  . take  u oiii, 

^d  roll  it  in  brawn  or  faw-duft,  then  hang  it  m wor^- 

, J,,  pi..,,  BO,  “'h'bb!  wJ  .1*..  iBil  '» 
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Dutch  beef..  After  this  beef  is  done,  you  may  do  a thick 
bn, cult  of  beef  in  the  fame  pickle.  Let  it  ly  a month 
rubbing  ,t  every  day  with  the  pickle,  then  boil  it  till  ft 
ts  tender,  hang  it  ,n  a dry  place,  and  it  eats  finely  ccld, 
cut  in  fl.ces  on  a plate.  It  is  a pretty  thing  for  a fide' 

ikle°fo^  ^ ™«ton  laid  in  this 

pickle  tor  a week,  hung  m wood  fmoke  twe  or  three 

days,  and  then  boiled  with  cabbage,  is  very  good. 


To  make  mutton  hams. 

t “ hind-quarter  of  mutton,  cut  ft  like 

ham,  take  one  ounce  of  faltpetre,  a pound  of  coarfe 
fugar,  a pound  of  common  fait;  mix  them,  and  rub 
your  ham,  lay  it  in  a hollow  tray  with  the  Ikin  down- 

IHw  duft  “ and\""^-  t''  ® '‘ten  roll  it  in 

thin  ho-1  iT^  “ •"  "°°<I-<h>olee  a fortnight  ; 

in  ra(he«  ’ '*  ® “"d  eut  it  out 


7a  make  pork  ha^ns* 

""k*  ^'’nd-quarter  of  pork,  and  cut 

off  a fine  ham.  Take  an  ounce  of  faltpetre,  a pound 
ot  coarfe  fugar,  and  a pound  of  common  fait ; mix  all ' 


s . r''""'*  laji  ; mix  aiJ 

together,  and  rub  it  well.  Let  it  ly  a month  in  this 
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pickle,  turning  and  batting  it  every  day.  then  hang  it 

in  wood-fmoke,  as  you  do  beef,  in  a diy  place,  fo  as 
no  heat  comes  to  it ; and,  if  you  keep  them  long,  hang 
t^hem  a month  or  two  in  a damp  place,  fo  as  they  wiH 
be  mouldy,  and  It  will  make  them  cut  fine  and  (hort. 
Lever  lay  thefe  hams  in  water  till  you  boil  them,  and 
then  boil  them  in  a copper,  if  you  have  one;  or  the 
iggeft  pot  you  have.  Put  them  in  the  cold  water,  and 
let  them  be  four  or  five  hours  before  they  boil.  Skim 
the  pot  well  aud  often  till  it  boils.  If  it  is  a very 
large  one,  two  hours  will  boil  it  ; if  a fmall  one,  an 
hour  and  a half  will  do,  provided  it  be  a great  while 
before  the  water  boils  Take  it  up  half  an  hour  before 

rr  ^ and  thi^iW  rafpings,  finely 

fifted,  all  over.  Hold  a red-hot  fire-lhovel  ovfr  it,  and!^ 
^hen  dinner  IS  ready,  take  a. few  rafpings  in  a fieve,  and 
lift  all  over  the  difli  > then  lay  in  your  ham,  and  with 

your 


f 
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four  finger  make  fine  figures  round  the  edge  of  the  difli. 
Be  fure  to  boil  your  ham  in  as  much  water  as  you  can, 
and  to  keep  it  ikimming  all  the  time  till  it  boils.  It 
muft  be  at  ieaft  four  hours  before  it  boils. 

This  pickle  does  finely  for  tongues,  afterwards  to  ly 
in  it  a fortnight,  and  then  hang  in  the  wood-fmoke  a 
fortnight,  or  to  boil  them  out  of  the  pickle. 

! Yorkfhire  is  famous  for  hams  ; and  the  reafon  is  this: 

' their  fait  is  much  finer  than  ours  in  London,  it  is  a 
• large  clear  fait,  and  gives  the  meat  a fine  flavour,  I 
ufed  to  have  it  from  Malden  in  EfTex,  and  that  fait  will 
make  any  ham  as  fine  as  you  can  defire.  It  is  by  much 
the  bed  fait  for  faking  of  meat.  A deep  hollow  wooden 
•tray  is  better  than  a pan,  becaufe  the  pickle  fwells 
belt  about  it. 

When  you  broil  any  of  thefe  hams  in  flices,  or  ba- 
con, have  fome  boiling  water  ready,  and  let  the  flices 
ly  a minute  or  two  in  the  water,  then  broil  them ; it 
takes  out  the  fait,  and  makes  them  eat  finer, 

To  make  bacon. 

Take  a fide  of  pork,  then  take  off*  all  the  in  fide  fat, 
lay  it  on  a long  board  or  drefler,  that  the  blood  may 
run  away,  rub  it  well  with  good  fait  on  both  fides,  let 
it  ly  thus  a week  ; then  take  a pint  of  bay  fait,  a quar- 
ter of  a pound  faltpetre,  beat  them  fine,  two  pounds 
of  coarfe  fugar,  and  a quarter  of  a peck  of  common 
fait.  Lay  your  pork  in  fomething  that  will  hold  the 
pickle,  and  rub  it  well  with  the  above  ingredients.  Lay 
the  fkinny  fide  downwards,  and  bade  it  every  day  with 
the  pickle  for  a fortnight ; then  hang  it  in  vyood-fmoke 
as  you  do  the  beef,  and  afterwards  hang  it  in  a dry 
place,  but  not  hot.  You  are  to  obferve,  that  all  hams 
and  bacon  diould  hang  clear  from  every  thing,  and  not 
againd  a wall. 

Obferve  to  wipe  off  all  the  old  fait  before  yon' put  it 
into  this  pickle,  and  never  keep  bacon  or  hams  in  a hot 
kitchen,  or  in  a room  where  the  fun  comes.  It  makes 
them  all  rudy. 
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71?  fave  potted  birds y thht  begin  to  be  bad. 

I HAVE  feen  potted  birds  which  have  come  a grea' 
way,  often  frneli  fo  bad,  that  nobody  could  bear  the 
ftnell  for  the  ranknefs  of  the  butter,  and  by  managing 
them  in  the  following  manner,  have  made  them  as  gooc 
a's  ever  was  eat : s 

Set  a large  fauce-pan  of  clean  water  on  the  fire 
when  it  boils,  take  off  the  butter  at  the  top,  then  iak< 
the  fowls  out  one  by  one,  throw  them  into  that  fauce* 
pan  of  water  half  a minute,  whip  it  out,  and  dry  it  in  z 
clean  cloth  infide  and  out ; fo  do  all  till  they ‘are  quitt 
done.  Scald  the  pot  clean  ; when  the  birds  are  quitt 
cold,  feafon  them  wnth  mace,  pepper,  and, fait  to  yom 
mind,  put  them  down  clofe  in  a pot,  and  pour  clvifiec: 
butter  over  them.  . 

To  pickle  viackrely  called  caveach: 

Cut  your  mackrel  into  round  pieces,  and  divide  one 
into  five  or  fix  pieces  : to  fix  large  mackrel  you  may 
take  one  ounce  of  beaten  pepper,  three  large  nutmegs.i 
a little  mace,  and  a handful  of  fait.  Mix  your  fait  ancj 
beaten  fpice  together,  then  make  two  or  three  holes  in, 
each  piece,  and  thrufl  the  feafoning  into  the  holes  with* 
your  finger,  rub  the  piece  all  over  with  the  feafoning,' 
fry  them  brown  in  oil,  and  let  them  Hand  till  they  arc 
cold  ; then  put  them  into  vinegar,  and  cover  them  with  ' 
eil.  They  wilLkeep  well  covered  a great  while,  anJ 
are  delicious.. 


C H A p.  xiv;. 

Of  P I C K L I N G. 

71?  pickle  walnuts  green. 

Take  the  largeft  and  cleareft  you  can  get,  pjirc 
them  as  thin  as  you  can,  have  a tub  of  fpring- 
water  ftandlng  by  you,  and  throw  them  in  as  you  dOj 
them.  Put  into  the  water  a pound  of  bay  fait,  let! 

them 
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hem  ly  in  the  water  twenty-four  hours,  take  them  out 
)f  the  water,  then  put  them  into  a ftone  jar,  and  be- 
ji.ween  every  layer  of  walnuts  lay  a layer  ot  vine-leaves 
'It  the  bottom  and  top,  and  fill  it  up  with  cold  vinegar. 
^jLet  them  ftand  all  night,  then  pour  that  vinegar  from 
hem  into  a copper  or  bell  metal  fklllet,  with  a pound 
)f  bay  fait  ; fet  it  on  the  fire,  let  it  boil,  then  pour  it 
lot  on  your  nuts,  tie  them  over  with  a woollen  cloth, 
ind  let  them  fiand  a week  ; then  pour  that  pickle  away, 
'ub  your  nuts  clean  with  a piece  of  flannel ; then  put 
,.hem  again  in  your  jar,  with  vine  leaves,  as  above,  and 
Doil  frelh  vinegar.  Put  into  your  pot  to  every  gallon  of 
yinegar,  a nutmeg  fliced,  cut  four  large  races  of  gin- 
l^er,  a quarter  of  an  ounce  of  mace,  the  fame  of  cloves, 
W quarter  of  an  ounce  of  whole  black  pepper,  the  like 

Saf  Ordingal  pepper  ; then  pour  your  vinegar  boiling 
hot  ,on  your  walnuts  ; and  cover  them  with  a woollen 

1 cloth.  Let  it  ftand  three  or  four  days,  fo  do  two  or 
three  times;  when  cold,  put  in  half  a pint  of  muftard* 
feed,  a large  (lick  of  horfe-raddifli  fliced,  tie  them  down 
clofe  with  a bladder,  and  then  with  a leather.  They 
will  be  fit  to  eat  in  a fortnight.  Take  a large  onion, 
ftlck  the  cloves  In,  and  lay  in  the  middle  of  the  pot.  If 
you  do  them  for  keeping,  don’t  boil  your  vinegar,  but 
then  they  will  not  be  fit  to  eat  under  fix  months  ; and 
the  next  year  you  may  boil  the  pickle  this  way.  They 
will  keep  two  or  three  years  good  and  firm. 

71?  picUe  ^walnuts  nvhite. 

Take  the  largeft  nuts  you  can  get,  juft  before  the 
fhell  begins  to  turn,  pare  them  very  thin  till  the  white 
appears,  and  throw  them  into  fpring  water,  with  a 
handful  of  fait  as  you  do  them.  Let  them  ftand  in  that 
water  fix  hours,  lay  on  them  a thin  board  to  keep  them 
under  the  water,  then  fet  a ftew-pan  on  a charcoal  fire, 
with  clean  fpring  water,  take  your  nuts  out  of  the  other 
water,  and  put  them  into  the  ftew-pan.  Let  them  fim- 
mer  four  or  five  minutes,  but  not  boil ; then  have  rea- 
dy  by  you  a pan  of  fpring  water,  with  a handful  of 
white  fait  in  it,  ftir  it  with  your  hand  till  the  fait  it 
melted,  then  take  your  nuts  out  of  the  ftew-pan  with  a 

wooden 
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wooden  ladle,  and  put  them.  Into  the  cold  water  and 
fait.  Let  them  ftand  a quarter  of  an  hour,  lay  the 
board  on  theni  as  before  ; if  they  are  not  kept  under 
the  liquor  they  will  turn  black,  then  lay  them  on  a 
cloth,  and  cover  them  with  another  to  dry  ; then  care- 1 
fully  wipe  them  with  a foft  cloth,  put  them  Into  your 
Jar  or  glafs,  with  fome  blades  of  mace  and  nutmeg  fli* 
ced  thin,  Mix  your  fpice  between  your  nuts,  and  pouri 
diiVilled  vinegar  oyer  them  ; fii-a  Jet  your  glafs  be  full 
of  nuts,  pour  mutton. fat  over  them,,  and  tie  a bladder, 
and  then  a leather. 


To  plckls  walnuts  Hack* 

You  mud  take  large  full  grown  nuts,  at  their  full  i 
growth  before  they  are  hard,  lay  them  In  fait  and  wa-  ] 
1*6 r ; let  them  ly  two  days>  then  fhift  them  into  frelh  ^ 
water  ; let  them  iy  two  days  longer  ; then  fliift  them  j 
again,  and  let  them  ly  three  days;  then  take  them  out  ' 
of  the  water,  and  put  them  into  your  pickling,  pot. 
When  the  pot  is  half  full,  put  in  a large  onion  (luck  i 
with  cloves.  T.o  a hundred  of  walnuts  put  in  half  a j 
pint  of  n^udard  feed,  a quarter  of  an  ounce  .of  mace,  I 
half  an  ounce  of  black  pepper,  half  an  ounce  of  all- j 
fpice,  fix  bay  leaves,  and  a liick  of  horfe-ra Jdiih  ; thenj 
fell  your  pot,  and  pour  boiling  vinegar  over  them.  Co-^ 
ver  them  with  a pkite,  and  when  they  are  cold  tie  them  i 
down  With  a bladder  and  leather,  and  they  will  be  fit  to  ‘ 
eat  in  two  or  three  months.  The  next  year,  if  any  re-  i 
, mains,  boil  up  your  vinegar  again,  and  Heim  it;  when  ' 
cold,  pour  it  over  your  walnuts.  This  Is  by  much  tiie 
belt  picftle  for  ufe  ; therefore  yxiu  may  add  more  vine^ 
gar  to  it,  what  quantity  you  pleafe.  If  you  pickle  a 
great  many  walnuts,  and  ear  them  fall,  make  your  pic-  ; 
Jsle  fora  hundred  or  two^  the  reft  keep  ijU  a drong  brine 
of  fait  and  water,  bbiied'till  it  will  bc.ir  an  egg,  and  ai 
your  pot  empties,  fill  them  up  with  thofe  in  the  fait  ani 
W'ater.  lake  care  they  are  covered  with  pickle. 

In  the  fame  manner  you  may  do  a fmaller  quanrity ; 
but  if  you  can  get  ripe  vinegar,  ufe  that  intlead  of  fait 
and  water.  Ho  them  thus  : put  your  nuts  into  the,  pot 
you.Iiitend  to.  pickk  them  in,  throw  in  a good  handful 
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bf  fait,  and  fill  the  pot  with  rape  vinegar.  Cover  it 
clofe,  and  let  them  lland  a fortnight  ; then  potir  them 
laut  of  the  pot,  wipe  it  clean,  and  jull  rub  the  nuts 
with  a coarfe  cloth,  -and  then  put  them  in  the  jar  witit 
ithe  pkrkle,  as  above.  If  you  have  the  bcft  fugar  vi- 
negar of  your  own  making,  you  need  not  boil  it  the 
IfirS  year,  but  pour  it  on  cold  ; and  the  next  year,  if 
(any  remains,  boil  it  up  again,  flcim  it,  put  frefu  fpicc 
5to  it,  and  it  will  do  again. 

j * T'c  plcklc  gcrkim* 

Take  what  quantity  of  cucumbefs  you  think  fit,  and 
:J)ut  them  in  a ftone  jar,  then  take  as  much  fpring  wa- 
iter as  you  think  will  cover  them  : to  every  gallon  of 
water  put  as  much  fait  as  will  make  it  bear  an  egg  ; fet 
it  on  the  fire,  and  let  it  boll  two  or  three  minutes,  then 
pour  it  on  the  cucumbers,  and  cover  them  with  a wool- 
len cloth,  and  over  that  a pewter  difli ; tie  them  down 
clofe,  and  let  them  Hand  twenty-four  hours  ; then  take 
them  out,  lay  them  in  a cloth,  and  another  over  them 
to  dry  them.  When  they  are  pretty  dry,  wipe  your 
jar  out  with  a dry  cloth,  put  in  your  cucumbers,  and 
with  them  a little  dill  and  fennel,  a very  fmall  quantity. 
For  the  pickle,  to  every  three  quarts  of  vinegar,  one 
quart  of  fpring  water,  till  you  think  you  have  enough 
to  cover  them : put  in  a little  bay  fait  and-a  little  white, 
but  not  too  much.  To  every  gallon  of  pickle  put  one 
nutmeg  cut  in  quarters,  a quarter  of  an  ounce  of  cloves, 
a quarter  of  an  ounce  of  mace,  a quarter  of  an  ounce 
of  whole*  pepper,  and  a large  race  of  ginger  fliced  ; 
boll  all  thcfe  together  in  a bell-metal  or  copper  pot, 
pour  it  boiling  hot  on  your  cucumbers,  and  cover  them 
as  before.  Let  them  (land  two  days,  then  boil  your 
pickle  again,  and  pour  it  on  as  before;  do  fo  a third 
time  ; when  they  are  cold,  cover  them  with  a bladder  and 
then  a leather.  Mind  always  to  keep  your  pickles  clofe 
covered,  and  never  take  them  out  with  any  thing  but  a 
Wooden  fpoon,  or  one  for  the  purpofe.  This  pickle 
will  do  the  next  year,  only  boiling  it  up  again. 

You  are  to  obferve  to  put  the  fpice  in  the  jar  with 
the  cucumbers,  and  only  boil  the  vinegar,  water,  and 
fyitf  and  pour  over  them.  The  boiling  of  your  fpice 

is 
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>n  all  pickles  fpolls  them»  and  lofes  the  fine  flavour  o£ 
the  fpice. 

To  pickle  large  cuc^mherSf  in  flices. 

Take  the  large  cucumbers  before  they  arc  too  ripci  | 
flice  them  the  thicknefs  of  crown-pieces  in  a pewter- l 
di(h;  to  every  dozen  of  cucumbers  flice  two  large  onions  i 
thin,  and  fo  on,  till  you  have  filled  your  difh,  with  ai 
handful  of  fait  between  every  row:  then  cover  them 
with  another  pewter  difh,  and  let  them  ftand  twenty* 
four  hours,  then  put  them  in  a cullendar,  and  let  them 
drain  very  well ; put  them  in  a jar,  cover  them  over 
with  white-wine  vinegar,  and  let  them  ftand  four  hours; 
pour  the  vinegar  from  them  into  a copper  fauce-patl, 
and  boil  it  with  a little  fait,  put  to  the  cucumbers  a 9 
little  mace,  a little  whole  pepper,  a large  race  of  gin-  ij 
ger  fliced,  attd  then  pour  the  boiling  vinegar  on.  Cover  t 
them  clofe,  and,  when  they  are  cold,  tie  them  down,  i 
They  will  be  fit  to  cat  in  two  or  three  days* 

To  pickle  afparagus* 

Take  the  largeft  afparagiis  you  can  get,  cut  off  tkt  i 
white  ends,  and  walh  the  green  ends  in  fpring-water>  I 
then  put  them  in  another  clean  water,  and  let  them  ly  J 
two  or  three  hours  in  it : then  have  a large  broad  ftew*  ^ 
pan  full  of  fpring-water,  with  a good  large  handful  of  a 
fait ; fet  it  on  the  fire,  and  when  it  boils  put  in  the  I 
grafs  not  tied  up,  but  loofe,  and  not  too  many  at  a 
time,  for  fear  you  break  the  heads,  juft  fcald  them,  ‘ 
and  no  more,  take  them  out  with  a broad  fkimmer,  1 
and  lay  them  on  a cloth  to  cool.  Then  for  your  pic*  ( 
kle  ; to  a gallon  of  vinegar  put  one  quart  of  fpring-wa-  ; 
ter,  and  a handful  of  bay  fait ; let  them  boil,  and  put 
your  afparagus  in  your  jar  5 to  a gallon  of  pickle  two  • 
nutmegs,  a quarter  of  an  ounce  of  mace,  the  fame  of 
whole  white  pepper,  and  pour  the  pickle  hot  over  them. 
Cover  them  with  a linen  cloth  three  or  four  times  dou- 
ble. Let  them  ftand  a week,  and  boil  the  pickle.  Let 
them  ftand  a week  longer,  boil  the  pickle  again,  and 
pour  it  on  hot  as  before.  When  they  arc  cold,  cover 
them  up  clofe  with  9k  bladder  and  leather. 

Tb 
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^0  pickle  peaches* 

Take  your  peaches  when  they  are  at  their  full  growth, 
juft  before  they  turn  to  be  ripe  ; be  fare  they  are  not 
bi-uifed  ; then  take  fpring-water,  as  much  as  you  think 
will  cover  them,  make  it  fait  enough  to  bear  an  egg, 
with  bay  anti  common  fait,  an  equal  quantity  eacn  ; 
then  put  in  your  peaches,  and  lay  a thin  board  over 
thejn  to  keep  them  under  the  water.  Let  them  ftand 
three  days,  and  then  take  them  out,  and  wipe  them  very 
carefully  with  a fine  foft  cloth,  and  lay  them  in  your 
glafs  or  jar,  then  take  as  much  white-wane  vinegar  as 
will  fill  your  glafs  or  jar  : to  every  gallon  put  one  pint 
of  the  beft  well-made  muftard,  two  or  three  heads  of 
garlic,  a good  deal  of  ginger  diced,  half  an  ounce  of 
cloves,  mace,  and  nutmeg  ; mix  your  pickle  well  toge- 
ther, and  pour  over  your  peaches.  Tie  them  clofc  with 
a bladder  and  leather;  they  will  be  fit  to  eat  in  two 
months.  You  may  with  a fine  penknife  cut  them  acrofs, 

I take  out  the  ftone,  fill  them  with  made  muftard  and 
garlic,  andhorfe-raddilh  and  ginger ; tie  them  together., 

To  pickle  raddijh  pods* 

1 Make  a ftrong  pickle,  with  cpld  fprlng-vrater  and 
bay- fait,  ftrong  enough  to  bear  an  egg,  then  put  your 
pods  in,  and  lay  a thin  board  oA  them  to  keep  them 
' under  water,  i^et  them  ftand  ten  days,  then  drain  them 
j in  a fieve,  and  lay  them  on  a cloth  to  dry  ; then  take 
I white- vpine  vinegar,  as  much  as  you  think  will  cover 
I them,  boil  It,  and  put  your  pods  in  a jar,  with  ginger, 

' mace,  cloves,  and  Jamaica  pepper.  Pour  your  vinegar 
' boiling  hot  on,  cover  them  w-Ith  a Coarfe  cloth,  three  or 
j four  times  double,  that  the  fteam  may  come  through 
i a little,  and'let  them  ftand  tv<o  days#  Repeat  this  two 
' or  three  times;  when  it  is  cold,  put  in  a pint  of  mu- 
ftard-feed  and  fome  horfe-raddilh  ; cover  it  clofe. 

I 

! To  fickle  French  beans,  - 

i Pickle  your  beans  as  you  do  the  gerklns.  ~ 

j c f ro 
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To  pickle  caulifio’v.'crs. 

Take  the  largeft  and  fineft  you  can  get,  cut  them  in  i 
dittle  pieces,  or  more  properly  pull  them  into  little  pieces,  ^ 
pick  the  fmall  leaves,  that  grow  in  the  flowers,  clean  ! 
^from  them  ; then  have  a broad  ftew  pan  on  the  fire  with 
Tpi  ing-water,  and,  when  it  boils,  put  in  your  flowers,  i 
with  a good  handful  of  white  fait,  and  juft  let  them  boil  ij 
up  very  quick  ; be  fure  you  don’t  let  them  boil  above  H 
one  minute;  then  take  them  out  with  a broad  flice,  fay  i 
them  on  a cloth  and  pover  them  with  another,  and  let  l| 
them  lie  till  they  are  quite  cold,  ^’hen  put  them  in  your  ^ 
wide- mouthed  bottles,  with  two  or  three  blades  of  mace  \i 
in  each  bottle,^  and  a nutmeg  fliced  thin  ; then  fill  up  i 
your  bottles  with  diftilled  vinegar,  cover  them  over  with  n 
mutton  fat,  over  that  a bladder,  and  then  a leather. 
Let  them  ftand  a month  before  you  open  them.  ' 

find  the  pickle  tafte  fweet,  as  may  be  it  will,  J 
pour  off  the  vinegar,  and  put  frelh  in  ; the  fpice  will  do  j 
again.  In  a fortnight  they  will  be  fit  to  eat.  Obferve  j 
to  throw  them  out  of  the  boiling  water  into  cold,  and  ^ 
then  dry  them.  ' 

( 

71?  p/ck/e  heet-rcot,  i 

Set  a pot  of  fpring-w’ater  on  the  fire  ; when  it  boils, 
put  in  your  beets,  and  let  them  boil  till  they  are  tender, 
then  peel  them  with  a cloth,  and  lay  them  in  a ftone  i 
jar  ; take  three' quarts  of  vinegar,  two  of  fpring- water,  j 
and  fo  do  till  you  think  you  have  enough  to  cover  your  r 
beets.  Put  your  vinegar  and  water  in  a pan,  and  fait,  t 
to  your  tafte  ; ftir  it  well  together  till  the  fait  is  all  melt-  j 

ed,  then  pour  them  on  the  beets,  and  cover  it  with  a i 

bladder ; do  not  boil  the  pickle. 

To  pickle  nvhite  plumls. 

TAKEthelacgp  white  plumbs ; and,  if  they  have  ftalks,  i 
let  them  remain  on,  and  do  them  as  you  do  your  peaches.  i 


j 
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^To  pickle  neiicirines  and  apricots. 

They  are  done  the  fame  way  as  the  peaches.  Alh 
; thefe  ftrong  pickles  will  wafte  with  keeping  ; therelorc 
; you  mull  fill  them  up  with  cold  vinegar. 

*To  pickle  onions. 

Take  your  onions  when  they  are  dry  enough  to  lay 
\ ue  in  your  houfe,  fuch  as  are  about  as  big  as  a large 
r w*alnut  ; or  you  may  do  fome  as  fmall  as^  you  pieale. 
Take  ofFonly  the  outward  dry  coat,  then  boil  them  in  one 
water,  without  Ihiftlng,  till  they  begin  to  grow  tender ; 

I then  drain  them  through  a cullendar,  and  let  them  cool ; ■ 

,i  as  foon  as  they  are  quite  cold, -dip  ot?  two  outward  coata 
, or  Ikins,  Hip  them  till  they  look  white  from  each  other,  _ 

* rub  them  gently  with  a fine  foft  linen  cloth,  and  lay 

I them  on  a cloth  to  cool.'  When  this  is  done,  put  them 

II  into  wide-mouthed  glaffes,  with  about  fix  or  eight  bay- 
r leaves.  To  a quart  of  onions  a quartenof  an  ounce  ot 
K mace,  two  large  races  of  ginger  fiiced  ; all  thefe  nngre- 
i dients  muft  be  interfperfed  here  and  there  in  thegia^es 
r among  the  onions  ; then  boil  to  each  quart  of  vinegar 
^ two  ounces  of  bay -fait,  Ikim  it  well  as  the  feum 
fc^'and  let  it  hand  till  it  is.cold  ; then  pour  it  into  the  glais, 

; cover  it  clofe  with  a wet  bladder  dipped  In  \inegar,  an^ 

tk  them  down.  They  will  tat  \yell,  and  look  white.- 
\ As  the  pickle  waftes,  fill  them  with  cold  vinegar. 

To  pickle  lemons* 

Take  twelve  lemons,  ferape  them  with  a piece  of 
t broken  gUfs ; then  cue  them  crofs  In  four  parts 

1 downright,  but  not  quite  through,  but  that  they  will 

I hang  together  ; then  put  in  as  much  falb  as  they  wiU^ 

hold,  rub  them  well,  and  drew  them  over  with  fait. 

Let  them  lie  in  an  earthen  difii  for  three  days,  and-; 

turn  them  every  day  ; then  filt  an  ounce  of  ginger  very 
thin,  and  faked  for  three  days,  twelve  cloves  ©f  garlic^ 

' parboiled  and  faked  three  days,  a fmall  handful  of  mil- 
liard-feeds bruifed  and  fearched  through  a hair  fieve^- 
and  fome  red  India  pepper  ; take  your  lemons  out  of  the 
fait,  fqueeze  them  very  gently,  put  thenn  iat9  a 
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with  the  fp!ce  and  mgrediVnts,  and  cover  them  with  thei 
beit  white-mne  vinegar.  Stop  them  up  verv  clofe.  and 
21)  a month  s time  they  will  be  ut  to  eat. 


To  pickle  fyiuJJjToomj  nvhite. 

Take  fmali  buttons,  cut  and  prime  them  at  the  hot- 1 
tom,  warn  them  with  a bit  of  fiannel  throu;;h  two  or 
three  waters,  then  fet  them  on  the  fire  in  a ihew-pan 
with  fprmg  water,  and  a/mail  handful  of  fait  : when  it 
boils,  pour  your  mufhrooms  in.  Let  it  boil  three  or 
iour  minutes  ; then  thro;v  them  into  a cullendar,  lay 
them  on  a linen  doth  quick,  and  cover  them  with  am. 
other. 


To  77iake  pickle  for  niujhi-oomr. 

Take  a gallon  of  the  beft  vinegar,  put  it  into  a cold 
hill  : to  every  gallon  of  vinegar  put  half  a pounds  of 
nay-falt,  a quarter  of  a pound  of  mace,  a quarter  of  an 
ounce  of  cloves,  a nutmeg  cut  into  quarters,  keep  the 
top  of  the  hill  covered  with  a wet  cloth.  As  the  cloth 
dries,  put  on  a wet  one  ^ don’t  let  the  fire  be  too  large, 
left  you  burn  the  bottom  of  the  ftill.  Draw  it  as  long 
as  yon  tafte  the  acid,  and  no  longer.  When  you  fiu 
your  bottles,  put  in  your  mufhrooms,  here  and  there 
put  in  a few  blades  of  mace  and  a dice  of  nutmeo-  ; | 
then  fill  the  bottle  with  pickle,  and  melt  fome  miittm)-  i 
fat,  firain  it,  and  pour  over  it.  It  will  keep  them  bet-  i 
ter  than  oil.  • 

You  mufi  put  your  nutmeg  over  the  fire  in  a little  i 
Vinegar,  and  give  it  a boil.  W^hile  it  is  hot,  you  may  i 
flice  it  as  you  pleafe.  When  it  is  cold,  it  will  not  cut; 
for  it  Vt^il]  crack  to  pieces.  'j 

Note,  In  the  nineteenth  chapter,  at  the  end  of  the  ;i 
receipt  for  making  vinegar,  you  will  fee  the  bed  way  of  .{ 
pickling  mulhrooms,.only  they  will  not  be  fo  white. 

To  pickle  codlings^ 

When  you  have  greened  them  as  you  do  your  pip-  ^ 
pins,  and  they  are  quite  cold,  with  a fmaM  fcoop  very  j 
carefully  take  off  the  eye  as  whole  as  you  can,  fcoop  1 
out  the  core,  put  in  a clove  of  garlic,  fill  ft  up  with  'i 
mudard -feed,  lay  on  the  eye  again,  and  put  them  in 

your  I 
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yeor  glafTeg,  With  the  eye  wppermoft.  Put  the  fame 
■ pickle  as  you  do  to  the  pippins,  and  tic  them  dt>wn  ciofc, 

Ti)  pickh  red  curranti. 

Thuy  arc  done  the  fame  way  as  barberries. 

To  picklo  finneL 

Set  fpring-water  on  the  fire,  with  a handful  of  fait ; i 
when  it  boils,  tie  your  fennel  in  bunches,  and  put 
them  into  the  water,  juft  give  them  a fcald,  lay  them  • 
on  a cloth  to  dry  ; when  cold,  put  it  in  a glafs,  with  a 
little  mace  and  nutmeg,  fill  it  with  cold  vinegar,  lay  a • 
bit  of  green  fennel  on  the  top,  and  over  that  a bladder 
and  leather.^ 


To  pickle  grapes*^ 

Get  grapes  at  the  full  growth,  but  ’ not  ‘ ripe  ; cut 
diem  in  fniall  bunches  fit  for  garnifhing,  put  them  in  a ' 
fione  jar,  with  vine-leaves  between  every  layer  of  grapes ; 
then  take  as  much  fpring- water  as  you  think  will  co-  ’ 
ver  them,  put  in  a pound  of  bay-fait,  and  as  much 
< white  fait  as  will  make  it  bear  an  egg.  Dry  your  bay- 
"fait  and  pound  it,  it  will  melt  the  fooner,  put  it  into  a 
’ bell-roetal,  or  copper  pot,  b&thit  and  fidm  .it  very  well ; 
as  it  boils,  take  all  the  black  Iciim  off,  but  not  the 
white  fcuni.  When -it  has  boiled  a quarter  of  an  hour, 
let  it  ftand  to  cool  and  fettle  ; when  it  is  almoft  cold, 
pour  the  clear  liquor  on  the  grapes,  lay  vine-leaves  on 
the  lop,  tie  them  down  clofe  wdth  a linen  cloth,  and 
cover  them  with  a difh.  Let  them  ftand  twenty-four 
hours  ; then  take  them  out,  and  lay  them  oh  a cloth, 
cover -them  over  with  another,  let  them  be  dried  between 
the  cloths,  then  take  two  qqarts  of  vinegar,  one  quart: 
of  fpring-water,  and  one  pound  of  coarfe  fugar.  Let 
it  boil  a little  while,  Ikim  it  as  it  boils  very  clean,  let 
it  ftand  till  it  is  quite  cold,  dry  your  jar  with  a cloth, 
put  frefh  vine-leaves  at  the  bottom,  and  between  every 
bunch  of  grnpes,  and  on  the  top  ; then  pour  the  clear 
off  the  pickle  on  the  grapes,  fill  your  jar  that  the  pic- 
kk  may  be  above  the  grapes,  tie  a thin  bit  of  board  in 
a pjec8  of  flannel,  lay  it  on  the  top  of  the  jar,  to  keep 
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the  grapes  nnder  the  pickle,  tie  them  down  with  a blad-  ij 
der,  and  then  a leather  ; take  them  out  with  a wooden  s 
rpoon.  Be  fare  to  make  pickle  enough  to  cover  them,  i 

To  pickle  barberries. 

Take  of  white-wine  vinegar  and  water,  of  each  an 
equal  quantity  ; to  every  quart  <»f  this  liquor  put  in  half  [ 
a pound  of  fix-penny  fugar,  then  pick  the  word  ofi 
your  barberries,  and  put  into  this  liquor,  and  the  bed! 
into  glalTcs  ; then  boil  your  pickle  with  the  word  of| 
your  barberries,  and  fkim  ft  very  clean.  Boil  it  till  it  j 
looks  of  a fine  colour,  then  let  ft  dand  to  be  cold  be- 
fore you  drain  ; then  drain  it  through  a cloth,  wr  ing- 
ing it,  to  get  all  the  colour  you  can  from-the  barberries. 
Let  it  dand  to  cool  and  fettle,  then  pour  it  clear  inta! 
the  glaffes  in  a little  of  the  pickle^  boil  a little  fennel  j I 
when  cold,  put  a little  bit  at  the  top  of  the  pot  or  glafs,  j 
and  cover  it  clofe  with  a bladder  and  leather.  To  eve-  i 
Try  half  pound  of  fugar  put  a quarter  of  a pound  of) 
■white  fait. 

To  pickle  red  cabbage* 

SLicE-the  cabbage  thin,  put  to  it  vinegar  and  fait,, 
and  an  ounce  of  all-fpice  cold  ^ cover  it  clofe,  and  keep’’ 
it  for  life.  It  Is  a pickle  of  little  ufe  but  for  garnifhing 
of  difhes,  fallads,  and  pickles,  though  forae  people  are 
fond  of  it. 

To  pickle  golden  pippins* 

Take  the  fined  pippins  you  can  get,  free  from  fpots 
and  bruifes,  put  them  into  a preferving-pan  of  cold 
fpring-water,  and  fet  them  on  a charcoal  fire.  Keep  j 
them  turning  with  a wooden  fpoon,  till  they  will  peel ; j 
.do  not  let  them  boil.  When  they  are  boiled,  peel  fj 
them,  and  put  them  into  the  water  again,  with  a quar-  i 
ter  of  a pint  of  the  bed  vinegar,  and  a quarter  of  an  \ 
ounce  of  allum,  cover  them  very  clofe  with  a pewter-  ; 
-difh,  and  fet  them  on  the  charcoal  fire  again,  a flow  j 
tire^not  to  boll.  Let  them  dand,  turning  them  now  ^ 
and  then,  till  they  look  green,  then  take  them  out,  and  . 
lav  them  on  a cloth  to  cool  j when  cold  make  your  pic- 

- i.i- 
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Je  as  for  the  peaches,  only  Inftead  of  made  mj.)ilard» 
,his  mua  be  mufliard-feed  whole.  Cover  them-  clofe, 
l.nd  keep  them  for  ufe. 

To  pickle  Jlertioji  buds  and  limes  ; you  pick  them  of  the 
lime  trees  in  the  fujnmer. 

Take  new  ftertion-feeds  or  limes,  pickle  them  when; 
arge,  have  ready  vinegHi>  with  what  fpice  you  pleafcj? 
hrow  them  wi,  and  itop  the  bottle  clofe,^ 

To  pickle  O'Jlersi  cockles,  and  mufels* 

, Take  two  hundred  of  oyfters,  the  neweft.  and  beft 
. fou  can  get,  be  careful  to  fave  the  liquor  in  fome  pany 
‘ IS  you  open  them,  cut  off  the  black  verge,  faving  the 
•eft,  put  them  mto  their  own  liquor  r then  put  all  the* 
iquor  and  oyfters  into  a kettle,  boil  them  about  half 
in  hour  on  a very  gentle  fire,  do  them  very  (lowly, 
ikimming  them  as  the  (kum  riles,  then  take  .them  off 
:he  fire,  take  out  the  oyibers,  (train  the  liquor  through 
a fine  cloth,  then  put  in  the  oyfters  again  ; then  take- 
Dut  a pint  of  tlie  liquor  whilft  it  is  hot,  put  thereto 
three  quarters  of  an  ounce  of  mace,  and  half  an  ounce 
of  cloves.  Juft  give  it  one  boil,  then  put  it  to  the  oy- 
fters, and  ftir  up  the  fplces  well  among  the  oyfters,  then- 
put  in  about  a fpoonlul  of  fait,  three  quarters  of  a pint 
of  the  beft  white-wine  vinegar,  and  a quarter  ot  an 
1 ounce  of  whole  pepj>er  ; then  let  them  fta-nd  tdl  they  be 
^cold,  then  pul  the  oyfters,  as  many  as  you  well  can,  ia- 
\ to  a barrel  ; put  in  as  much  liquor  as  the  barrel  will’ 
' hold,  letting  them  fettle  a while,  and  they  will  foon  be 
i fit  to  eat,  or  you  may  put  them  into  ftone  jars,  cover 
them  clofe  with  a bladder  and  leather,  and  be  fure  they 
be  quite  cold  before  you  cover  them  up.  Thus  do 
cockles  and  muiTels  ; only  this,  cockles  are  fmail,  and 
to  this  fpice  you  miift  have  at  leaft  two  quarts,  nor  is 
there  any  thing  to  pick  off  them.  Mufiels  you  miift: 
have  two  qu  iris,  take  great  care  to  pick  the  crab  out 
under  the  tongue,  and  a little  fus  which  grows  at  the 
root  of  the  tongue.  The  two  latter,  cockles  and  muf- 
fels,  muft  be  wafhed  in  feveral  waters,  to  clean  them 
. from  the  grit  : put  them  in  a ftew-pan  by  themfelves, 
'cover  them  clofe,  and  when  they  are  open,  pick  thena. 
' out  of  the  (hells  and  ftrain  the  liquor. 
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To  pickle  young  fuckers^  or  young  artichokes ^ hcfire  tl. 
(eaves  are  hard* 

Take  young  fuckers,  pare  them  very  nicely,  all  th 
hard  ends  of  the’  leaves  and  ftalks,  juft  fcald  them  ii 
ftilt  and  water,  and  when  they*arc  cold  put  them  int( 
little  glafs  bottles,  with  two  or  three  large  blades  o 
mace  and  a nutmeg  fliced  thin,  fill  them  cither  with  di 
Hilled  vinegar,  or  the  fugar  vinegar  of  you r owa^oiA 
king,  .with  half  fpring.  waterr 

To  pickk  artichoke  hoftom. 

Boil  artichokes  til)  you  can  pull  the  leaves  off,  t her 
take  off  the  chokes,  and  cut  them  from  the  ftalk  ; tak( 
great  care  you  don’t  let  the  knife  touch  the  top,  throw 
them  into  fait  and  water  for  an  hour,  then  take  then: 
out  and  lay  them  on  a cloth  ro  drain,  then  put  then 
into  large  wide-mouthed  glaffes,  put  a little  mace  and 
fficed  nutmeg  between,  fill  them  either  with  diftilled 
vinegar,  or  your  fugar  vinegar  and  fpring- water;  cover 
them  with  mutton  fat  fried,  .and  ti&  them  down  with  a 
bladder  aad  leather.  ^ j 

To  ptekU  famphire.^  ■ I 

TAKE^the  the  famphire  that  is  green,  lay  it  In  a clean! 
pan,  throw  two  or  three  handfuls  of  fait  over,  andi 
cover  it  with  fpring-w^ater.  Let  it  ly  twenty- four  hours, | 
then  put  it  Into  a clean  brafs  fauce-pan*  throw  in  a' 
handful  of-  falt,*  and  cover  it  with  good  vinegar.  Cover 
the  pan  clofe,  and  fet  it' over  a very  flow  fire;  let  it  j 
Hand  till  it  is  juft  green  and  crifp,  then  take  it  off  in  a « 
moment,  for  if  it  ftands  to  be  foft  it  is  fpoiled  ; put  it  i 
in  your  pjcklrng-pot,  and  cover  it  clofe.  When  it  is 
cold,  tie  it  down  with  a bladder  and  leather,  and  keep 
it  for  ufe.  Or  you  may  keep  it  all  the  year,  in  a very  ' 
flrong  brine  of  fait  and  water,  and  throw  .it  into  vine-  ( 
gar  juft  before  you  ufe  iu 

JEIder  JhootSy  in  imitation  of  hamhoo. 

Take  the  largcft  and  youngeft  ftioots  of  elder,  which  ’ 
put  out  in  the  middle  of  May,  the  middle  ftalks  arc  j 
moft  tender  and  biggeft  ; .the  fcnall  ones  arc  not  worth  i 

doing...  ' 
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4>lng.  Peel  ofF  the  outward  peel  or  flein,  and  lay 
^en  in  a ftrong  brine  of  fait  and  water  for  one  night, 
'len  dry  them  in  a cloth,  piece  by  piece.  In  the  mean 
make  your  pickle  of  half  white-wine  and  half 
‘ :er  vinegar  ; to.  each  quart  of  pickie  you  mud  put  an 
^fince  of  white  or  red  pepper,  an  ounce  of  ginger  Hi- 
'' d,  a little  mace,  and  a few  corns  of  Jamaica  pepper. 
V"hen  the  fpice  has  boiled  in  the  pickle,  pour  it  hot 
T)on  the  (hoots,  (top  them  clofe  immediately,  and  fet 
e jar  two  hours  before  the  fire,  turning  it  often.  It 
as  good  a way  of  greening  pickles  as  often  boiling  ; 

■ you  may  boil  the  pickle  two  or  three  times,  and 
|)ur  it  on  boiling  hot,  juft  as  you  pleafe.  If  you  make 
|.e  pickle  of  the  fugar  vinegar,  you  muft  let  one  half 
: fpring  w'ater.  You  have  the  receipt  for  this  vinegar 
the  19th  chapter. 

' ■ Rules  to  be  obferved  in  pickling-, 

I Always  ufe  ftone  jars  for  all  forts  of  pickles  that 
j, quire  hot  pickle  to  them.  The  firft  charge  is  the 
^ift,  for  thefe  not  only  laft  longer,  but  keep  the  pickle 
r tter  ; for  vinegar  and  fait  will  penetrate  through  all 
I rthen  veflels  ; ftone  and  glafs  is  the  only  thing  to 
j ep  pickles  in.  Be  fure  never  to  put  your  hands  In 
I take  pickles  out,  it  will  foon  fpoil  it.  The  beft 
i^  rthod  is,  to  every  pot  tie  a wooden  fpoon  full  of  little 
^tles,  to  lake  the  pickles  out  with. 

L 

CHAP.  XV. 

Of  making  CakeS)  (ffc. 

T'o  make  a rifsk  cake, 

rAKE  four  pounds  of  flour  well  dried  and  fifted, 
feven  pounds  of  currants  wafhed  and  rubbed, 
: pounds  of  the  beft  frefh  butter,  tw’O  pounds  of  Jbr- 
..n  almonds  blanched,  and  beaten  with  orange-flower 
(iter  and  fack  till  they  are  fine,  then  tEike  four  pounds 
;;  eggs,  put  half  the  whites  away,  three  pounds  of 
’ - doubk- 
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double-refirvcd  fiigar  beaten  and  lifted,  a quarter  of 
ounce  of  mace,  the  fame  of  cloves  and  cinnaaic 
three  large  nutmegs,  all  beaten  Bne,  a little  ginger,  ]| 
a pint  of  fack,  half  a pint  of  right  French  brand 
fwectmeats  to  your  liking,  they  muft  be  orange,  ! 
mon,  and  citron.  Work  your  butter  to  a cream  wi 
your  hands,  before  any  of  your  ingredients  are  in,  th 
put  in  your  fugar  and  mix  it  well  together  ; let  yc 
eggs  be  well  beat  and  ftrained  through  a fieve,  \vc 
in  yohr  almonds  firil,  then  put  In  your  eggs,  beat  th< 
all  together  till  they  look  white  and  thick,  then  put 
your  fack,  brandy  and  fpices,  lluike  your  flour  in 
degrees,  and  when  your  oven  i«  ready,  put  in  yc 
eurranfs  and  fwectmeats  as  yoji  put  it  ia  your  Kbc 
It  will  take  four  hours  baking  in  a quick  oven.  Y 
mull  keep  it  beating  with  your  hand  all  the  while  y< 
are  mixing  of  it,,  and  when  your  currants  are  w 
wafhed.  and  cleaned,  let  them  be  kept  before  the  fi'i 
fo  that  they  may  go  w^arm  into  your  cake.  This  qua 
ti.ty  will  bake  bed  in  two  hoopsj, 

T'q  ice  a great  cakt. 

Takk  the  whites  of  tw^enty-four  eggs,  and  a pou 
©f  double  refined  fugar  beat  and  fifted  fine  ; mix  bo 
together,  in  a deep  earthen  pan,  and  with  a whil 
whifk  it  well  for  two  or  three  'hours  together  till 
looks  white  and  thick,  then  with  a thin  broad  board 
bunch  of  feathers  fpre<»d  it  all  over,  the  top  and  fides 
the  cake  ; fet  it  at  a'pro'}:)er  didance  before  a good  cle 
fire,  and  keep  turning  it  continually  for  fear  of  i 
changing  colour;  but  a cool  oven  is  bed,  and  an  hoi 
will  harden  It.  You  may  perfume  the  icing  with  wh, 
perfume  you  pl&afe* 

To  ma'ke  a powid  cake,  1 

Take  a pdimd  of  butter,  beat  it  in  an  earthen  pi  I 
with  your  hand  one  way,  till  it  is  like  a fine  tide 
cr-eam,  then  have  ready  twelve  eggs,  but  half  tiie  whiter 
beat  them  well,  and  beat  them  up  with  the  butter, 
pound  of  fiour  beat  in  it,  a pound  of  fugar,  and  a fci 
carrawayii.  Beat  it  all  well  together  for  an  hour  witj! 


ur  hand,  or  a great  wooden  fpocn,  butter  a pan  and 
t it  in,  and  then  bake  it  an  hour  in  a quick  oven, 
j h’or  change,  you  may  put  in  a pound  of  currants, 
I ?n  wafhed  and  picked. 


To  make  a cheap  feed  cake. 

I You  muft  take  half  a peck  of  flour,  a pound  and  a 
If  of  butter,  put  it  in  a faiice-pan  with  a pint  of 
N milk  ; let  it  on  the  Are  ; take  a pound  of  fugar, 
f an  ounce  of  all-fpicO  beat  fine,  and  mix  thecm 
h the  flour.  When  the  butter  is  melted,  pour  the 
k and  butter  in  the  middle  of  the  flour,  and  work 
ip  like  pafte.  Pour  in  with  the  milk  half  a pint  of 
>d  ale  yeaft,  fet  it  before  the  fire  to  rile,  juft  before 
^oes  to  the  oven.  Either  put  in  fome  currants  or 
raway-feed«,  and  bake  it  in, a quick  oven.  Make  it 
0 two  cakes.  They  will  take  an  hour  and  a half 
:ing. 


To  make  a hutter*cake» 


ifou  muft  take  a difh  of  butter,  and  beat  it  like 
lam  with  your  hands,  two  pounds  of  fine  fugar  well 
t,  three  pounds  of  ftt)ur  well  dried,  and  mix  them 
vith  the  butter,  twenty-four  eggs,  leave  out  half 
whites,  and  then  beat  all  together  for  an  hour, 
t as  you  are  going  to  put  it  into  the  oven,  put  in  a 
rtcr  of  an  ounce  of  mace,  a nutmeg  beat,  a little 
c or  brandy,  and  feeds  or  currants,  Juft  as  you 
i»fe. 


To  make  ginger -hread  cakes* 

I !*ake  three  pounds  of  flour,  one  pound  of  fugar, 
I pound  of  butter  rubbed  in  very  fir.e,  two  ouners  of 
|>er  beat  fine,  a large  nutmeg  grated;  then  take  a 
p nd  of  treacle,  a quarter  of  a pint  of  cream,  make 
lln  warm  together,  and  make  up  the  bread  ftiff;  roll 
h »ut,  and  make  it  up  into  thin  cakes,  cut  them  out 
fc  i a tea-cup,  or  fmall  glafs,  or  roll  them  round  like 
and  bake  them  on  tin  plates  in  a flack  oven. 
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To  wake  a fine  fieed  or  faffron  cake. 

You  muft  take  a quarter  of  a peck  of  fine  flour, 
pound  and  a half  of  butter,  three  ounces  of  carrawa 
feeds,  fix  eggs  beat  well,  a quarter  of  an  ounce  of  clo\ 
and  mace  beat  together  very  fine,  a pennyworth  of  ci 
naraon  beat,  a pound  of  fugar,  a pennyworth  of  rol 
water,  a pennyworth  of  faffron,  a pint  and  a half 
yeaft,  and  a quart  of  milk  ; mix  it  all  together  lighi 
with  your  hands  thus  : firft  boil  your  milk  and  butt 
then  Ikim  off  the  butter,  and  mix  it  with  your  flour  a 
a little  of  the  milk  ; ftir  the  yeaft  into  the  reft,  and  ftr< 
it,  mix  it  with  the  flour,  put  in  your  feed  and  fpii 
rofe-water,  tinfture  of  faffron,  fugar,  and  eggs;  bi 
it  all  up  well  with  your  hands  lightly,  and  bake  it  ir 
hoop  or  pan,  but  be  furc  to  butter  the  pan  well, 
will  take  an  hour  and  a half  in  a quick  oven.  You  m 
leave  out  the  feed  if  you  chufe  it,  and  I, think  it  rati 
better  without  it,  but  that  you  may  do  as  you  like. 

To  make  a rich  feed-cake^  called  the  nun^s  cake. 

You  mufl:  take  four  pounds  of  the  fineft  flour,  a 
three  pounds  of  double-refined  fugar  beaten  and  fifte 
mix  them  together,  and  dry  them  by  the  fire  till  ) 
prepare  your  other  materials.  Take  four  pounds  of  b 
ter,  beat  it  with  your  hand  till  it  is  foft  like  cream,  tl 
beat  thirty-five  eggs,  leave  out  fixteen  whites,  drain 
your  eggs  from  the  treads,  and  beat  them  and  the  b 
ter  together  till  all  appears  like  butter.  Put  in  four 
five  fpoonfuls  of  rofe  or  orange-flower  water,  and  b j 
again  ; then  take  your  flour  and  fugar,  with  fix  ouni 
of  carraway-feed,  and  ftrew  them  in  by  degrees,  be* 
ing  it  up  all  the  time  for  two  hours  together.  You  nj! 
put  in  as  much  tindlure  of  cinnamon  or  ambergrcafti 
you  pleafe ; butter  your  hoop,  and  let  it  fland  th: 
hours  in  a moderate  oven.  You  muff  obfcrve  alwaj 
in  beating  of  butter,  to  do  it  with  a cool  hand,  ai 
beat  it  always  one  way  in  a deep  earthen  difli. 

To  make  pepper  cakej. 

Take  half  a gill  of  fack,  half  a quarter  of  an  ou< 
of  whole  white  pepper,  put  it  in,  and  boil  it  togcth<^ 

quai4 
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‘lUarter  of  an  hour,  then  take  the  pepper  out,  and  put 
n as  much  double-refined  fugar  as  will  make  it  like  a 
then  drop  it  in  what  ftiape  you  pleaie  on  plates, 
lad  let  it  dry  itfelf. 


T ? vtake  Portugal  cake^s.  ' 

Mix  into  a pound  of  fine  Hour  a pound  of  loaf-fugar 
eat  and  fifted,  then  rub  into  it  a pound  of  pure  fwee& 
utter  till  it  is  thick  like  grated,  white  bread,  then  put 
3 it  two  fpoonfulsof  rofe-water,  two  of  fack,  ten  eggs, 
^hip  them  very  well  with  a whiflt,  then  mix  into  it  eight 
uncesof  currants,  mixed  all  well  to.get her  ; buttei*  the 
n pans,  fill  them  but  half  full,  and  bake  them  ; if 
lade  without  currants,  they  will  keep  half  a year  ; add 
pound  of  almonds  blanched  and  beat  with  rofe-watef, 
3 above,  and  leave  out  the  flour.  Thefe  are  another 
)rt,  and  better. 


*To  make  a pretty  cake. 

Take  five  pounds  of  flour  well  dried,  one  pound  of 
igar,  half  an  ounce  of  mace,  as  much  nutmeg,  beat 
our  fpice  very  fine,  mix  the  fugar  and  fpice  in  the 
our,  take  twenty-two  eggs,  leave  out  fix  whites,  beat 
lem,  put  a pint  of  ale-yeaft  and  the  eggs  in  the  flour, 
(ke  two  pounds  and  a half  of  frefh  butter,  a pint  and 
naif  of  cream ; fet  the  cream  and  butter  over  the  fire 
11  the  butter  is  melted,  let  it  ftand  till  it  is  blood- 
arm,  before  you  put  it  into  the  flour,  fet  it  ail  hour  by 
le  fire  to  rife,  then  put  in  feven  pounds  of  currants, 
hich  muft  be  plumped  in  half  a pint  of  brandy,  and 
ree  quarters  of  a' pound  of  candied  peels.  It  mull  be 
i hour  and  a quarter  in  the  oven.  You  muft  put  two 
)unds  of  chopped  raifins  in  the  flour,  and  a quarter  of 
I pint  of  fack.  When  you  put  the  currants  in,  bake  it 
a hoop. 


j To  make  ginger-lread, 

I Take  three  quarts  of  fine  flour,  two  ounces  of  beaten 
jnger,  a quarter  of  an  ounce  of  nutmeg,  cloves,  and 
, ace,  beat  fine,  but  moll  of  the  laft  ; mix  all  together, 
ree  quarters  of  a pound  of  fine  fugar,  two  pounds  of 
: :acle,  fet  it  over  the  fire,  but  donY  let  it  boil  j.  three 
D d , ■ quarter# 
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quarters  of  a pound  of  butter  melted  in  the  treacle,  and 
fome  candied  lemon  and  orange-peel  cut  fine ; mix  all 
thefe  together  well.  An  hour  will  bake  it  in  a quick 
oven. 

To  make  little  fine  cakes. 

One  pound  of  butter  beaten  to  cream,  a pound  and 
a quarter  of  flour,  a pound  of  fine  fugar  beat  fine,  a 
pound  of  currants  clean  waflied  and  picked,  fix  eggs, 
two  whites  left  out,  beat  them  fine,  mix  the  flour,  fugar, 
and  eggs,  by  degrees  into  the  batter,  beat  it  all  vvellj 
with  both  hands,  either  make  it  into  little  cakes,  oi 
bake  it  in  one*  I 


Another  fort  of  little  cakes,  j 

A POUND  of  flour,  and  half  a pound  of  fugar,  beall 
lialf  a pound  of  butter  with  your  hand,  and  mix  thena^ 
well  together.  Bake  it  in  little  cakes.  < 

To  tna'ke  drop  bifeuits. 

Take  eight  eggs,  and  one  pound  of  double-refinedi^ 
fugar  beaten  fine,  tw^elve  ounces  of  fine  flour  well  dried,  j 
beat  your  eggs  very  well,  then  put  in  your  fugar  anc 
beat  it,  and  then  your  flour  by  degrees,  beat  it  all  ver)’^ 
well  together  without  ceafing;  your  oven  muft  be  as 
as  for  halfpenny  broad,  then  flour  fome  flieets  of  tin,  anc , 
drop  your  bifeuits  of  what  bignefs  you  pleafe,  put  themi 
in  the  oven  as  faft  as  you  can,  and,  when  you  fee  therf| 
rife,  watch  them  ; if  they  begin  to  colour,  take  theal ' 
out,  and  put  in  more,  and,  if  ,the  firft  is  not  enough. , 
put  them  in  again.  If  they  are  right  done,  they  wil 
have  a white  ice  on  them.  You  may,  if  you  chufe,  pul , 
in  a few  carraways ; when  they  are  all  baked,  put  thenn 
in  the  oven  again  to  dry,  then  keep  them  in  a very  di  j 
place. 

To  make  common  bifeuits. 

Beat  up  fix  eggs,  with  a fpoonful  of  rofe  water  and  ; 
a fpoonful  of  lack,  then  add  a pound  of  fine  powdered  i 
fugar,  and  a pound  of  flour  ; mix  them  into  the  egg; 
by  degrees',  and  an  ounce  of  coriander-feeds,  mix  al 
well  together,  fliape  them  on  white  thin  paper,  or  tir 

moulds  t 
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Set  them  in  an  oven,  moderately  neateu, 

‘VSiU'Xi  5»;  S^£z:. 

00  ftc*e  to  dry^hem  in,  put  them  m the  oven  again, 
and  let  them  ftand  all  night  to  dry. 

To  make  French  lifcuits. 

Having  a pair  of  clean  fcales  ready,  in  one  fcale  put 

^flr,retL1we|htwkh^^^^ 

I S AVSr'ili * ‘1 

,&  .-£p » h.if  ..0™. 

7*^  7nake  mackeroons. 

Take  a pound  of  almonds,  let  them 

c-  ^ wrlpr  fu'^ar  with  three  or  four  whites  of  eggSj 
, and  aUttle  mufli,  beat  all  well  together, 

, on  a wafer  paper  with  a fpoon  round.  Bake  them  in 

gentle  oven  on  tin  plates, 

7^  7nake  Shre^ivjhary  cahs^ 

1 Take  two  pounds  of  Hour,  a pound  of  fugar  finely 

! fearched,  mix  them  together,  (take  out  a quarter  of  a- 
, pound  to  roll  them  in),  take  four  eggs  beat,  <^““^‘P°°“ 

, Ms  of  cream,  and  two  fpoonMs  of  rofe-water,  b^ 
I them  well  together,  and  ^‘‘^'^em  with  the  flour  mt^ 


J? 


5ufck  ovfn!'''”  '’“ke  ihc^  ia  , 

To  make  TnuiUlng  cakes.. 

To  a quarter  of  a peck  of  flour,  weUdrie,iat  the  (Ire 

off  Ih/T-  ffed  and  drained  clear 

off , when  IMS  a httle  cool,  mix  it  well  with  the  flour 

a pmt  of  good  yeaft,  and  put  in  half  a pint  of  water. 

fnt  i up  your  flouJ 

into  a pafte  of  a moderate  ftiffnefs.  You  mull  add  as 
much  cold  water  as  will  make  the  pafle  of  a rioht  or- 

ofan  ‘'"‘^knefs  and  bignefs 

andM  a currants  clean  w?(hcd 

and  picked,  drew  fome  jufl  in  the  middle  of  your  cakes 
between  your  dough,  fo  that  none  can  be  feen  till  the 

To  make  light  njoigsu 

of  “"d  half  a pint 

of  m Ik  made  warm,  mix  thefe  together,  cover  it  up 
and  let  it  lie  by  the  fire  half  an  hour  j then  take  hal/a 
pound  of  fugar,  and  half  a pound  of  butter,  then  work 
thefe  into  a pade,  and  make  it  into  wigs,  with  as  Tittle 
flour  as  pofTible.  Let  the  oven  be  pretty  quick  and 
they  will  rife  very  much.  Mind  to  mix  a quarter  of  a 
pmt  of  good  aleiyead  in  milk.  ^ 

' To  make  very  good  nvigs, 

quarter  of  a peck  of  the  fineft  flour,  rub 
nto  It  three  quarters  of  a pound  of  frefh  butter  till  it  is 
iike  grated  bread,  fomething  more  than  half  a pound 
o ugar,  half  a nutmeg,  half  a race  of  ginger  grated, 
three  eggs,  yolks  and  whites  beat  very  well,  and  put 
to  them  half  a pint  of  thick  ale-yeaft,  three  or  four 
fpoonfuls  of  fack,  make  a hole  in  the  flour,  and  pour 
in  your  yeaft^  and  eggs,  as  much  milk,  juft  warm,  as 
-will  make  it  into  a light  pafte.  Let  it  ftand  before  the 

u 5?  ^ a dozen  and 

9 half  of  wigs,  wafh  them  over  with  egg  juft  as  they 

gQ 
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•n  into  the  oven.  A quick  oven  and  half  an  hour  will 
bake  them. 

To  make  hum, 

[ TAKE'tWD  pounds  of  fine  flour,  a pint  of  ^ood  aie-- 
i ftaft,  put  a little  fack  in  the  yeaft,  and  three  eggs- 
1 beaten,  knead  all  thefe  together  with  a little  warm  milk, 

I a- little  nutmeg,  and  a little  fait,  and  lay  it  before  the  ^ 
;,fire  till  it  Tifes  very  light,  then  knead  in  a pound  oF^ 
Ifpcfh  butter,  a pound  of  rough  carraway  comfits,  and - 
I bake  them  in  a quick  oven,  in- what  fhape  you  pleafe,- 
! aa  floured  paper.- 

^ To  make  little  plumb  cakes.  - 

’ • TAKE  two  pounds  of  flour  dried  in  the  oven,  or  at-' 
• a great  fire,  and  half  a pound  of  fugar  finely  powdered, 

1 four  yolks  of  oggs,  tw’o  whites,  half  a pound  of  butter 
waflied  with  rofe*water,  fixfpoonfuls  of  cream  warmed,  ■ 
a pound  and* a half  of  currants  unwafiied,  but  picked 
and  rubbed  very  clean  in  a cloth  ; mix  it  all  well  toge- 
: thcr,  then  make  them  up  into  cakes,  bake  them  in  an 
oven  almoft  as  hot  as  for  a manchet,  and  let  them  ftand 
hjialf  an  hour  till  they  are  coloured  on  both  fides,  then 
} take  down  the  oven-lid,  and  let  them  ftand  to  foak«- 
You  muft  rub  the  butter  into  the  flour  very  well,  then " 
: the  egg  and  cream,  and  then  the  currants. 


CHAP.  xvi;. 

Of  Qicefc-c-akes,  Creams,-  Jellies,  Whipt-fyllabubsj' 

To  7?iake  fifie  cheefe- cakes,  • 

Take  a pint  of  cream,  warm  it,  and  put  to  it  five 
quarts  of  milk  warm  from  the  cow,  then  put  run- 
net  to  itj  and  juft  give  it  a ftir  about ; and,  when  it  it 
come,  put  the  curd  in  a linen  bag  or  cloth,  let  it  draiit 
well  away  from  the  whey,  but  do  not  fqueeze  it  much,; 
Pd.3 
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then  put  it  in  a mortar,  and  break  the  curd  as  fine  as 
buttepy  then  put  to  your  curd  half  a pound  of  fweet 
almonds  blanched  and  beat  exceeding  fine,  and  half  a 
pound  of  mackeroons  beat  very  fine.  If  you  have  no 
mackeroons,  get  Naples  bifcuits,  then  add  to  it  the 
yolks  of  nine  eggs  beaten,  a whole  nutmeg  grated,  two 
perfumed  plumbs  diflolved  in  rofe  or  orange-flower  wa- 
ter, half  a pound  of  fine  fugar  ;'mix  all  well  together, 
then  melt  a pound  and  a quarter  of  butter,  and  ftir  it 
.well  in  it,  and  half  a pound  of  currants  plumped,  to  let 
fiaud  to  cool  till  you  life  it,  then  make  your  puff-pafte 
thus : take  a pound  of  fine  flour,  wet  it  wdth  cold  wa- 
ter, roll  it  out,  put  into  it  by  degrees  a pound  of  frefli 
butter,  and  fliake  a litjtle  flour  on  each  coat  as  you  roll 
it.  Make  it  juft  as  you  ufe  it. 

You  may  leave  out  the  currants  for  change,  nor  need 
you  put  in  the  perfumed  plumbs,  if  you  diflike  them; 
and  for  variety,  when  you  make  them  of  mackeroons, 
put  in  as  much  tin£lure  of  faffron  as  will  give  them  a 
high  colour,  but  no  currants.  This  we  call  faffron 
cheefeJ'cakes ; the  other  without  currants,  almond 
cheefe-cakes ; with  currants,  fine  cheefe-cakes ; with 
mackeroons,  mackeroon  cheefe-cakes^ 


71?  viake  lemon  cheefe-cakes,  ‘ 

Take  the  peel  of  two  large  lemons,  boil  it  very  ten- 
der, then  pound  it  well  in  a mortar,  with  a quarter  of 
a pound  or  more  of  loaf  fugar,  the  yolks  of  fix  eggs, 
and  half  a pound  of  frefii  butter  ; pound  and  mix  all 
well  together,  lay  a puff-pafte  iu  your  patty-pans,  fill  ‘ 
them  half  full,  and  bake  them.  Orange  cheefe-cakes  I 
are  done  the  fame  way,  only  you  boil  the  peel  in  two  ' 
©r  three  waters  to  take  out  the  bitternefs. 


ui  feeojid  fort  of  lemon  cheefe-cakes.  ' 
Take  two  large  lemons,  grate  off  the  peel  of  both, 
and  Iqueeze  out  the  juice  of  one,  and  add  to  it  half  a 
pound  of  double  refined  fugar,  twelve  yolks  of  eggs, 
eight  whites  well  beaten,  then  mek  half  a pound  of 
butter  in  four  or  five  fpoonfuls  of  cream,  then  ftir  it 
all  together,  and  fet  over  the  fire,  ftirring  it  till  it  be- 
gins to  be  pretty  thick  ; then  take  it  off,  and,  when  it 
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8 cold,  fill  your  patty-pans  little'  more  than  half  full. 
Put  a pafte  very  thin  at  the  bottom  of  your  patty-paiis* 
Half  ail 'hour,  with  a quick  oven,  will  bake  them. 

To  make  almond  checfe-cakes. 

Take  half  a pound  of  Jordan  almonds,  and  lay  them 
In  cold  water  all  night,  the  next  morning  blanch  them 
into  cold  water,  then  take  them  out,  and  drythem  in  a 
dean  cloth,  beat  them  very  fine  in  a little  orange- 
flower  water,  then  take  fix  eggs,  leave  out  four  whites, 
beat  them  and  ftrain  them,,  then  half  a pound  of  white 
fugar,  with  a little  beaten  mace  ; beat  them  well  toge- 
ther in  a marble  mortar,  take  ten  ounces  of  good  frelh 
butter,  melt  It,  a little  grated  lemon-peel,  and  put  them 
in  the  mortar  with  the  other  ingredients  j mix  all  well 
together,  and  fill  your  patty-pans. 

To  make  fairy  hitter^ 

Take  the  yolks  of  two  hard  eggs,  and  beat  them  in 
a marble  mortar,  with  a large  fpoonful  of  orange-flower 
water,  and  two  tea-fpoonfuls  of  fine  fugar  beat  to  pow- 
jder,  beat  this  all  together  till  it  is  a fine. pafte,  then 
!mix  it  up  with  about  as  much  freflr  butter  out  of  the 
churn,  and  force  it  through  a fine  ftrainer  full  of  little 
tholes  into  a plate.  This  is  a pretty  thing  to  fet  off  a 
hable  at  fupper. 

: To  make  almond  cujlards» 

! Take  a pint  of  cream,  blanch  and  beat  a quarter  of 
a pound  of  almonds  fine,  with  two  fpoonfuls  of  rofci- 
j water.  Sweeten  it  to  your  palate  ; beat  up  the  yolks 
of  four  eggs,  ftir  all  together  one  way  over  the  fire  till 
it  is  thick,  then  pour  it  out  into  cups.  Or  you  may 
bake  it  in  little  china  cupSv 

' To  make  baked  eufards- 

\ One  pint  of  cream  boiled  with  mace  and  cinnamon  j- 
i when  cold  take  four  eggs,  two  whites  left  out,  a little 
Tofe  and  orange-flower  water  and  fack,  nutmeg  and  fu- 
gar  to  your  palate  j mix  them  well  together,  and  bake 
them  in  china  cups. 


I 


f 
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7^-makf  plain,  cu^ards* 

Take  a quart  pf  new  milk,  fweeten  it  to  your  taft€| 
grate  in  a licile  nuimegj  beat  up  eight  eggs^  leave  ou" 
half  the  whites,  beat  them  up  well,  ftir  them  into  th 
milk,, and  bake  it  in’china  bafons,  or  put  them  in  1 
deep  china  di(h;.have  a kettle  of*  water  boiling,  fet  th 
cup  in,-  let  the  water  come  above  half  way,  but  do  no 
let  it  boil  too  fa  ft  for  fear  of  its  getting,  into  the  cupsjl 
You  may  add  a little  rofc-water. 

Ta  make  orange  butter , 

Taic«  the  yolks  of  ten  j eggs  beat  very  well,'  half  jii 
pint  of  Rhenilh,  fix  ounces ' of  fugar,  and  the  juice  o i 
three  fweet  oranges ; fet  them  over  a gentle  fire,  ftir  i 
ring  them  one  way  till  it  is  thick.  When  you  take  ii  : 
off,  ftir  in  a piece  of  buuer<a8  big  as  a large  walnut.  ; 

make  Jleeple  creamy- 

Take'  five  ounces  of  hartfhorn,  and  two  ounces  o:  i 
ivoryi  and  put  them  in  a ftone  bottle,  fill  it  up  with'' 
fair  water  to  the  neck,  >put  in  a fmall  quantity  of  gunrlt 
arable,  and  gum  dragon  ; then  tie  up  the  bottle  verjti 
clofe,  .and  fet  it  into  a pot  of  water  > with-  hay- at  th<j| 
bottom.  Let  it  ftand  fix  hours,-  then  take  it  out,  andji 
let  it  “Hand  an' hour  before  you  open  it,  left  it  fly  ir  i 
your  face ; then  ftrain  it,'  and  it  will  be  a ftrong  gelly,ij 
then  take  a pound  of  blanched  almonds,  beat  them  very  j 
fine,  mix  it  with  a pint  of  thick  cream,  and  let  it  ftandjil 
a little;  then  ftrain  k out,  and  mix  it  with  a pound  olll 
gelly,  fet  it  over  ;the  fire  till  It  is  fcalding  hot,  fwceten  ’ 
it  to  your  tafte  with  double  refined  fugar,  then  take  it ; 
off,  put  In  a little  amber, , and  pour.  it.  into  fmall  high 
gallipvots,  like  a fugar- loaf  at  top  ; when  it  is  cold,  turn  j 
them  out, , and  lay  cold  whipt  cream  about  them  inL 
heaps.  Be  fure  it  does  not  boil,  when  the  cream  is  InJ| 

1 

Lemon  cream.  . ^ 

Take  five  large  lemons,  pare  them  as  thin  as  polS-  J 
Blc,  fteep  them  all  night  in  .twenty  fpoonfuls  of  fpring ' 
water,  with  the  juice  of  the*  lemons,  then  ftrain  k . 
through,  a jelly-bag  into  a filv.ervfauce-pan,  if  you  have  - 

one,  ' 
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!ne,  the  whites  of  fix  eggs  beat  well,  ten  ounces  of 
ouble  refined  fug^r,  fet  it  over  a very  flow  charcoal 
re,  fill  all  the  time  one  way,  Ikirn  it,  and  when  it  is 
> hot  as  you  can  bear  your  fingers  In  it,  pour  it  into 
lalfes. 


A fecond  leviofi  cream. 

Take  the  juice  of  four  large  lemons,  half  a pint  of 
liater,  a pound  of  double  refined  fugar  beaten  fine,  the 
Ihites  of  feven  eggs,  and  the  yolk  of  one  beaten  very 
ell  ; mix  all  together,  drain  it,  and  fet  it  on  a gentle 
'•e,  ftirring  it  all  the  while,  and  feum  it  clean,  put  in- 
j it  the  peel  of  one  lemon,  when  it  is  very  hot,  but 
Ijin’t  boil  it,  take  out  the  lemon-peel,  and  pour  it  into 
Inna  difiies.  You  muft  obferve  to  keep  it  ftirring  one 
I^ay  all  the  time  it  is  over  the  fire. 


Geliy  of  cream, 

^^Taxe  four  ounces  of  hartfliorn,  put  it  on  in  three 
lilts  of  water,  let  it  boil  till  it  is  a ftiff  gelly,  which 
j)u  will  know  by  taking  a little  in  a fpoon  to  cool  ; 
en  drain  it  off,  and  add  to  it  half  a pint  of  cream, 
^Tpoonfuls  of  refe-water,  two  fpoonfuls  of  fack,  and 
ceten  it  to  your  tafte  ; then  give  it  a gentle  boil,  but 
’ ep  dining  it  all  the  time,  or  it  will  curdle  ; then  take 
‘off  and  dir  it  till  it  is  cold,  then  put  it  into  broad- 
ttomed  cups,  let  them  ftand  all  night,  and  turn  them 
, t into  a didi  ; take  half  a pint  of  cream,  two  fpoon- 
;ls  of  rofe- water,  and  as  mucii  fack,  fweeten  it  to  your 
date,  and  pour  over  them. 


To  make  orange  cream* 

Take  a pint  of  juice  of  Seville  oranges,  and  put  to 
the  yolks  of  fix  eggs,  the  whites  of  but  four,  beat 
- well,  and  ftrain  them  and  the  juice  toge- 

it.'r ; add  to  it  a pound  of  double  refined  fugar,  beat- 
i and  fifted,  fet  all  thefe  together  on  a foft  fire,  and 
Ht  the  peel  of  half  an  orange  to  it,  keep  it  dirring  all 
while  one  way.  When  it  is  alrriod  ready  to  boil, 
i«'we  out  the  orange-peel,  ajid  pour  out  the  cream  into 
Xffes,  or  china  difhea. 

y To 
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To  make  goofeherry  cream. 


Take  twa  quarts  of  goofeberries,  put  to  them 
much  water  as  will  cover  them>  fcald  them,  and  th 
run  them  through  a lieve  with  a fpoon  ; to  a quart 
the  pulp  you  muft  have  fix  eggs  well  beaten ; and  wh 
the  pulp  is  hot,  pul  in  an  ounce  of  frefli  butter,  fwet 
en  it  to  your  tafte,  put  in  your  eggs,  and  ftir  th» 
over  a gentle  Ere  till  they  grow  thick,  then  fet  it  b 
and  when  it  is  almoft  cold,  put  into  it  two  fpoonfuls 
juice  of  fpinage,  and  a fpoonful  of  orange-flower  wai 
or  fack  ; ftir  it  well  together,  and  put  it  into  your  I 
j^on.  When  it  is  cold,  ferve  it  to  the  table.. 


To  7Kake  barley  cream. 


Take  a fraall  quantity  of  pearl  barley,  boil  it  i 
milk  and  water  till  it  is  tender,  then  ftrain  the  liqi 
from  it,  put  your  barley  into- a quart  of  creamy  and 
it  boil  a little,  then  take  the  whites  of  five  eggs  andt 
yolk  of  one,  beaten  with  a fpoonful  of  fine  flour,  a 
two  fpoonfuls  of  orange-fk)vver  water  ; then  take  I 
cream  oflF  the  fire,  and  mix  in  the  eggs  by  degrees,  a 
fet  it  over  the  fire  again  t®  thicken.  Sweeten  to  y( 
tafte,  pour  it  into  bafons,  and  whemit  is  cold,  ferve 


up. 


To  make,  blanched  creajn. 


Take  a quart  of  the  thlckeft  fweet  cream  you  <1 
get,  feafon  it  with  fine  fwgar  and  orange-flower  wat( 
and  boil  it then  beat  the  whites  of  twenty  eggs,  wl 
a little  cold  cream,  take  out  the  treadles,  which  )[1 
muft  do  by  (training  it  after  it  is  beat,  and  when  1^ 
cream  is  on  the  fire  and  boils,  pour  it  into  your  egi 
ftirring  it  all  the  time  one  way  till  it  comes  to  a th< 
curd,  then  take  it  up  and  pafs  through  a hair  fitj 
then  beat  it  very  v/ell  with  a fpoon  till  cold, and  pul 
into  dilhes  for  ufe. 


To  make  almond  cream. 


Take  a quart  of  cream,  boil  it  w’ith  a nutmeg  g 
ted,, a blade  or  two  of  mace,  a bit  of  lemon-peel, 


fwctii 
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jv'eeten  to  your  t'4ft;e,  then  blanch  a quarter  of  a pound 
f almonds,  beat  them  very  fine  with  a fpoonful  of  rofe 
r orange-flower  water,  take  the  whites  of  nine  eggs 
ell  beat,  and  ftrain  them  to  your  almonds,  beat  them  to- 
ether,  rub  them  very  well  through  a coarfe  hair  fieve  j 
lix  all  together  with  your  cream,  fet  it  on  the  fire,  fi:ir 
II  one  way  all  the  time  till  it  boils,  pour  it  into  your 
ups  or  diflies,  and  when  it  is  cold  ferve  it  up. 

To  make  a fine  creanik 

Take  a pint  of  cream,  fweeten  it  to  your  palate, 
rate  a little  nutmeg,  put  in  a fpoonful  of  orange- flower 
^ater  and  rofe  water,  and  two  fpoonfuls  of  fack,  beat 
p four  eggs,  but  two  whites ; ftir  it  all  together  one 
ray  over  the  fire  till  it  is  thick,  have  cups  ready,  and 
>our  it  in. 

To  make  ratafia  cream* 

Tike  fix  large  laurel  leaves,  boil  them  in  « quart  of 
hick  cream  : when  it  is  boiled  throw  away  the  leaves, 
)eat  the  yolks  of  five  eggs  with  a little  cold  cream^  and 
ugar  to  your  tafte,  then  thicken  the  cream  with  your 
iggs,  fet  it  over  the  fire  again,  but  don’t  let  it  boil, 
keep  it  ftirring  all  the  while  one  way,  and  pour  it  into 
^hina  difiies  ; when  it  is  cold  it  is  fit  for  ufe. 

To  make  nvhipt  cream* 

Take  a quart  of  thick  cream,  and  the  whites  of 
icight  eggs  beat  well,  with  half  a pint  of  fack  ; mix  it 
Itogether,  and  fweeten  it  to  your  tafte  with  double  re- 
nfined  fugar.  You  may  perfume  it,  if  you  pleafe,  with 
i little  mulk  or  ambergreafe  tied  in  a rag,  and  fteeped 
a little  in  the  cream,  whip  it  up  with  a little  whilk,  and 
fome  lemon-peel  tied  in  the  middle  of  the  whiik  ; take 
the  froth  with  a fpoon,  and  lay  it  in  your  glaftes  or  ba» 
fons.  This  does  well  over  a fine  tart* 


To  make  •whipt  Jyllahuhs, 

Take  a cjuart  of  thick  cream,  and  half  a pint  of 
lack,  the  juice  of  two  Seville  oranges  or  lemons,  grate 
ia  the  peel  of  two  lemons,  half  a pound  of  double  re- 
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filled  fiigar,  pour  it  into  a broad  earthen  pan,  and  wh 
it  well  ; but  firft  fweeten  fome  red  wine  or  lack,  a 
fill  your  glafles  as  full  as  you  chufe,  then  as  the  fro 
rifes  take  it  off  with  a fpoon,  and  lay  it  carefully  in 
your  glafles  till  they  are  as  full  as  they  will  hold.  Doi 
make  thefe  long  before  you  ufe  them.  Many  ufe  cyd 
fweetened,  or  any  wine  you  pleafe,  or  lemon,  drorang 
whey  made  thus ; fqueeze  the  juice  of  a lemon  or  ovan^ 
into  a quarter  of  a pint  of  milk,  when  the  curd  is  har 
pour  the  whey  clear  off,  and  fweeten  it  to  your  palat 
You  may  colour  fome  with  the  juice  of  fpinage,  fon 
with  faffron,  and  fome  with  cochineal,  juft  as  you  fane 

To  make  everlajling  fyllahuhs* 

Take  five  half  pints  of  thick  cream,  half  a pint  c 
Rhenifti,  half  a pint  of  fack,  and  the  juice  of  two  larg 
Seville  oranges  ; grate  in  juft  the  yellow  rhind  of  thre 
lemons,  and  a pound  of  double  refined  fugar  well  bea 
knd  fifted  ; mix  all  together  w'ith  a fpoonful  of  orange 
flower  water  ; beat  it  w’ell  together  with  a whiik  hal 
an  hour,  then  with  a fpoon  fill  your  glaifes.  Thefe  wil 
keep  above  a week,  but  it  is  better  made  the  day  be 
fore.  The  beft  way  to  whip  fyllabub  is,  have  a fim 
large  chocolate  mill,  which  you  muit  keep  on  purpofe 
and  a large  deep  bowl  to  mill  them  in.  It  is  botl 
■quicker  done,  and  the  froth  ftronger.  For  the  thin  that 
is  left  at  the  bottom,  have  ready  fome  calf’s  foot  gelly 
boiled  and  clarified,  there  muft  be  nothing  but  the  calPj 
foot  boiled  to  a hard  gelly : when  cold,  take  off  the 
fat,  clear  it  with  the  whites  of  eggs,  run  it  through  a 
flannel  bag,  and  mix  it  with  the  clear,  which  youfaved 
of  the  fyllabubs.  Sweeten  it  to  your  palate,  and  give 
it  a boil ; then  pour  it  into  bafons,  or  what  you  pleafe* 
When  cold,  turn  it  out,  and  it  is  a fine  flummery. 

To  make  a trifle. 

Cover  the  bottom  of  your  dilh  or  bowl  with  NapIeS 
bifeuits  broke  in  pieces,  mackeroons  broke  in  halves* 
iind  ratafia  cakes.  Juft  wet  them  all  through  with 
fack,  then  make  a good  boiled  cuftard  not  too  thick*  j 

and 
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I ad  when  cold  pour  it  over  it,  then  put  a fyllabub  over 
hat.  You  may  garniih  it  with  ratafia  cakes,  currant 
dly,  and  flowers. 

: To  make  hartJJjorn  gelly, 

) Boil  half  a pound  of  hartfliorn  in  three  quarts  of  wa- 
jcr  over  a gentle  fire,  till  it  becomes  a geily.  If  you 
jake  out  a little  to  cool,  and  it  hangs  on  the  fpoon,  it 
p enough.  Strain  it  while  it  is  hot,  put  it  into  a well- 
jjinned  fauce-pan,  put  to  it  a pint  of  Rhenilh  wine,  and 
I quarter  of  a pound  of  loaf-fugar  ; beat  the  whites  of 
jiur  eggs  or  more  to  a frqth,  ftir  it  all  together  that  the 
’hites  mix  well  with  the  geily,  and  pour  it  in,  as  if  you 
j-ere  cooling  it.  Let  it  boil  for  two  or  three  minutes, 
len  put  in  the  juice  of  three  or  four  lemons ; let  it 
loll  a minute  or  tw^o  longer.  When  it  Is  finely  curd- 
l’d, and  of  a pure  white  colour,  have  ready  a fwan-flcin 
elly-bag  over  a china  bafon,  pour  in  your  geily,  and 
our  back  again  till  it  is  as  clear  as  rock  water ; then 
t a very  clean  china  bafon  under,  have  your  glafles  aa 
can  as  poflible,  and  with  a clean  fpoon  fill  your  glafles. 
lave  ready  fome  thin  rhind  of  the  lemons,  and  when 
3U  have  filled  half  your  glaffes,  throw  your  peel  into  the 
ifon  ; and  w^hen  the  geily  is  all  run  out  of  the  bag, 
ith  a clean  fpoon  fill  the  reft  of  the  glafles,  and  they 
ill  look  of  a fine  amber  colour.  Now,  in  putting  in 
e ingredients  there  is  no  certain  rule.  You  muft  put 
lemon  and  fugar  to  your  palate.  Moft  people  love 
cm  fw'eet ; and  indeed  they  are  good  for  nothing  un- 
fs  they  are. 

^ To  7?iah  rllland  golly. 

X Take  out  the  great  bones  of  four  calves  feet,  put  the 
let  Into  a pot  with  ten  quarts  of  water,  three  ounces  of 

Ilirtfliorn,  three  ounces  of  ifin.glafs,  a nutmeg  quarter- 
|l,  and  four  blades  of  mace  ; then  boil  this  till  it  comes 
( two  quarts,  ftrain  it  through  a flannel  bag,  let  it 
|ind  twenty  four-hours,  then  I’crape  off  all  the  fat  from 
;e  top  very  clean,  then  flice  it,  put  to  It  the  whites  of 
[:  eggs  beaten  to  a froth,  boil  it  a little,  and  ftrain  It 
ain  through  a flannel  bag,  then  run  the  geily  Into  little 
: gh  glafles,  run  kstry  colour  as  thick  as  your  finger, 
•E  e one 
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one  colour  mu  ft  be  thorough  cold  before  you  put  ano- 
ther on,  and  that  you  put  on  mirft  not  be  but  blood 
warm,  for  fear  it  mix  together.  You  muft  colour  rec 
with  cochineal,  green  with  fploage,  yellow  with  faf- 
fron,  blue  with  fyrup  of  violets,  white  with  thick  cream, 
and  fometimes  the  gelly  by  itfelf.  You  may  add  orange- 
flower  water';  or  wine  and  fugar,  and  lemon,  if  yoi 
pleafe ; but  this  is  all  fancy. 

*To  make  cakes  feet  gdly  * 

Boil  two  calves  feet  in  a gallon  of  water  till  it  come: 
to  a quart,  then  drain  it,  let  it  ftand  till  cold,  fl^im  of 
all  the  fat  clean,  and  take  the  gelly  up  clean.  If  then 
is  any  fettling  in  the  bottom,  leave  it ; put  the  gell) 
into  a fauce-pan,  with  a pint  of  mountain  wine,  half ; 
pound  of  loaf-fugar,  the  juice  of  four  large  lemons 
beat  up  fix  or  eight  whites  of  eggs  with  a whifk,  thci 
put  them  Into  the  fauce-pan,  and  ftir  all  together  wel 
till  it  boils.  I.et  It  boil  a few  minutes.  Have  read; 
a large  flannel  bag,  pour  it  in,  it  will  run  througl 
quick,  pour  it  in  again  till  it  runs  clear,  then  have  rea 
dy  a large  china  bafon,  with  the  lemon-peels  cut  a 
thin' as  poflible,  let  the  gelly  run  into  that  bafon  ; an( 
the  peels  both  give  it  a fine  amber ‘colour,  and  alfo  i 
flavour  i with  a clean  filvcr  fpoon  fill  your  glaftes. 

To  make  currant  gelly. 

Strip  the  currants  from  the  ftalks,  piit  them  in 
done  jar,  ftop  it  clofe,  fet  it  in  a kettle  of  boiling  wa 
ter  half  way  the  jar,  let  it  boil  half  an  hour,  take  i| 
out  and  drain  the  juice  through  a coarfe  hair  fieve;  t 
a pint  of  juice  put  a pound  of  fugar,  fet  it  over  a fin 
quick  clear  fire  in  your  preferving-pan  or  bell  mets 
fkillet  ; keep  dining  it  all  the  time  till  the  fugar  i 
melted,  then  fkim  the  fl^urn  off  as  fad  as  it  rifes.  Whe 
your  gelly  is  very  clear  and  fine,  pour  it  into  gallipots 
when  cold,  cut  white  paper  jud  the  bignefs  of  the  to/ 
of  the  pot  and  lay  on  the  gelly,  dip  thofe  papers  i 
brandy,  then  cover  the  top  clofe  with  white  paper  an 
prick  it  full  of  holes ; fet  it  in  a dry  place,  put  fom 
into  glaffes,  and  paper  them. 
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I To  make  rafpkerry  giain. 

i Takf  a pint  of  this  currant  gelly  and  a quart  of  rafp 
ilbeiTies,  bruife  them  well  together,  fet  them  over  a How 
rfire,  keep  them  llirring  all  the  time  till  it  boils,  i^et 
;it  boll  6ve  or  fiK  minutes,  pour  it  into  your  gallipots, 
ijpaper  as  you  do  the  currant  gelly,  awd  keep  it  for  ule. 

I They  w’ill  keep  for  two  or  three  years,  and  have  the* 
; full  flavour  cf  the  rafpberry. 


: To  make  hartjloorn  flummery, 

i Boil  half  a pound  of  the  fliavlngs  of  hartfliorn  in- 
Ithrce  pints  of  water  till  it  comes  to  a pint,  then  llrain 
lit  through  a fieve  lnto  a bafon,  and  fet  it  by  to  cool  ; 
then  fet^it  over  the  fire,  let  it  jufl  melt,  and  put  to  it 
half  a pint  of  thick  cream,  fcalde'd  and  grown  cold 
‘again,  a,  quarter  of  a pint  of  wlfite  wine,  and  two 
1 fpoonfuls  of  orange-flower  water  ; fweeten  it  with  fu- 
gar,  and  beat  it  for  an  hoiir  and  a half,  or  it  wul  not 
! mix  well,  nor  look  well ; dip  your  cups  in  water  ociora 
I you  put  in  the  flummery,  or  elfe  it  wnll  not  turn  out 
I well  It  is  belt  w-hen  it  ftands  a day  or  two  before  you 
I turn  it  out.  When  you  ferve  it  up,  turn  it  out  ot  the 
! cups,  and  flick  blanched  almonds  cut  in  long  narrow 
bits  on  the  top.  You  may  eat  them  either  with  wine 
or  cream. 


A fecondnuay  to  make  hartjloorn  flummery. 

Take  three  ounces  of  hartlhovn,  and  put  to  it  two 

quarters  of  fpring  water,  let  it  lirnmcr  over  the  fire  -ibc 
or  feven  hours,  till  half  the  water  is  confumed,  or  elfe 
put  it  into  a jug,  and  £et  it  in  the  oven  with-  houfehold 
bread,  then  ftrain  it  through  a fieve  and  beat  half  a 
pound  of  almonds  very  fine,  with  fome  orange-fiower 
water  in  the  beating  ; when  they  arc  beat,  mix  a little 
of  your  gelly  with  it  and  fome  fine  fugar ; ftrain  it  out  - 
and  mix  it  w ith  your  other  gelly,  ftir  it  together  till  it 
is  little  more  than  blood-warm,  then  pour  it  into  half- 
pint bafons  or  difhes  for  the  purpofe,  and  fill  them  but 
-half  full.  Wlien  you  ufe  them,  turn  them  out  of  th<^ 
dilh  as  you  do  flummery.  If  it  does  not  come  ouC 
clean,  fet  your  bafon  a minute  or  two  in  waim  water. 

E e 2 Youi 
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You  may  ftick  almonds  in  It  or  not,  juft  as  you  pleafli 
Eat  It  with  wine  and  fugar.  Or  make  your  gelly  th  pl 
^ay  : put  fix  ounces  of  hartftiorn  in  a glazed  jug  with  luj 
long  neck,  and  put  to  it  three  pints  of  foft  water,  ciE 
ver  the  top  of  the  jug  clofe,  and  put  a weight  on  it  ^ 
keep  It  fteady  ; fet  it  in  a pot  or  kettle  of  water  twenl 
ty-four,  hours,  let  it  not  boil,  but  be  fcalding  hot,  thejH 
ftrain  it  out  and  make  your  geily,  ||9 

To  mans  oat-vieal fiujimiery. 

Get  Tome  oat  meal,  put  it  Into  a broad  deep  'nan I 
then  cover  it  with  water,  ftir  it  together,  and  let  it 
hand  twelve  hours,  then  pour  off  that  water  clear,  and' 
put  on  a good  deal  of  frefli  water,  fifift  it  again  ir 
twelve  hours,  and  fo  on  in  twelve  more  ; then  pour  ofi 
the  water  clear,  and  ftrain  the  oat-meal  through  a coarft 
hair  fieve,  and  }>our  it  into  a fauce-pan,  keeping  It  ftir-' 
ring  all  the  time  with  a ftick  till  it  boils  and  is  very 
thick  $ then  pour  it  into  dilhesj  when  cold  turn  it  intoy 
plates,  and  eatdt  with  what  yoiipleafe,  either  wine  atidg 
fugar,  or  beer  and  fugar,  or  milk.  It  eats  very  prettyfj 
with  cyder  and  fugar.  i ’ 

You  muft  obferve  to  put  a great  deal  of  water  to  the  it 
oat  meal,  and  when  you  pour  off  the  laft  water,  pour  on  ^ 
juft  enough  frefti  as  to  ftrain  the  oat-meal  well.  Some  3 
let  it  ftand  forty-eight  hours,  fonae  three  days,  flfifting 
the  water  every  twelve  hours ; but  that  is  as  you  love  it 
for  fweetnefs  or  tartnefs.  Gruts  once  cut  does  better 
than  oat-meal.  Mind  to  ftir  it  together  when  you  put 
in  frelh  vs^ater. 

To  make  a fine  fyliahuh  from  the  co<w. 

Make  your  fyllabub  of  either  cyder  or  wine,  fweet- 
en  it  pretty  fweet  and  grate  nutmeg  in,  then  milk  the 
milk  into  the  liquor  ; when  this  is  done,  pour  over  the 
top  halt  a pint  or  a pint  of  cream,  according  to  the 
quantity  of  fyllabub  you  make. 

'You  may  make  this  fyllabub  at  home,  only  have  new  : 
milk ; make  it  as  hot  as  milk  from  the  cow,  and  out  of 
a tea-pot,  or  any  fiich  thing,  pour  it  in,  holding  your 
hand  very  high.  . i 

r# 
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' To  make  a h^dge- hog, 

] Take  two  pounds  of  blanched  almonds,  beat  them' 
ii^ell  in  a mortar,  with  a little  canary  and  orange-flower 
water,  to  keep  them  from  oiling.  Make  them  into 
,^ifF  pafle,  then  beat  in  the  yolks  of  twelve  eggs,  leave 
; DUt  five  of  the  whites,  put  to  it  a pint  of  cream,  fweet- 
Igned  with  fugar,  put  in  half  a pint  of  fweet  butter 
jielted,  fet  it  on  a furnace  or  flow  fire,  and  keep  it  con- 
[lantly  ftirring,  till  it  is  ftifF  enough  to  be  made  in  the 
form  of  a hedge-hog  ; then  flick  it  full  of  blanched  al- 
nonds,  flit  and  ftuck  up  like  the  brifHes  of  a hedge- 
log,  then  put  it  into  a difli,  take  a pint  of  cream  and 
I'he  yolks  of  four  eggs  beat  up^  fweetened  with  fugar 
to  your  palate.  Stir  them  together  over  a flow  fire  till ' 
it  is  quite  hot,  then  pour  it  round  the  hedge-hog  in  a- 
difli,  and  let  it  ftand  till  It  Is  cold,  and  ferve  it  up.  Or 
, ^ rich  calf  foot  gelly  made  clear  and  good,  and  pour 
tt  into  the  difh  round  the  hedge-hog  ; and  when  it  le 
rold,  .it  looks  pretty,  and  makes  a pretty  difli  ; or  it^ 
ooks  pretty  in  the  middle  of  a,  table  for  fupper» 

To  7nake  French  flummery'. 

You  muft  take  a quart  of  cream  and  half  an  ounce' 
ifinglafs,  beat  it  fine,  and  flir  It  Into  the  cream.  Let 
I It  boil  foftly  over  a flo  w fire  a qiiartar  of  an  hour,- keep-' 
i It  ftirring  all  the  time ; then  take  it  off  the  fire,  fweet- 
! in  it  to  your  palate,  and  put  in  a fpoonful  of  rofe-wa- 
’ ter  and  a fpoonful  of  orange-flower  water;  flrain  it  and 
{wur  it  into  a glafs-  or  bafon,  or  juft  what  you  pieafe, 
and  when  it  is  cold  turn  it  out.  It  makes  a fine  Ode- 
difh.  You  may  eat  it  with  cream,  wine,  or  what  you.^ 
jsleafe.  Lay  round  it  baked  pears..  Jtbothlooks  very 
pretty,  and  eats  fine.. 

jd  buttered 

Take  eight  or  ten  large  codlings,  and'  fcal'd  them*, 
when  cold  ikin  them,  take  the  pulp  and  beat  it  as  fine 
as  you  can  with  a filver  fpocn,  then  mix  in  the  yolks 
of  fix  eggs  and  the  whites  of  four  beat  all  well  toge- 
tlier,  a Seville  orange,  fqueeze  in  the  juice,  and  fhred 
the  rhind  as  fine  as  poflible,  with  fome  grated  nutmeg 
and  fugar  to  your  tafte  ; melt  fome  fins  fiefn  butter^. 
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and  beat  up  with  it,  according  as  it  wants,  till  it  is  all ; 
like  a fine  thick  cream,  and  then  make  a fine  puff.  ' 
pafte,  have  a large  tin  patty  that  will  juil  hold  it,  co- 
ver the  patty  with  the  pafte,  and  pour  in  the  ingredi- 
ents. Don’t  put  any  cover  on,  bake  it  a quarter  ol 
an  hour,  then  flip  it  out  of  the  patty  on  a difh,  and/ 
throw  fine  fugar  well  beat  all  over  it.  It  is  a very 
pretty  fide -difh  for  a fecond  courfe.  You  may  mali  " 
this  of  any  large  apples  you  pleafe. 

i iti 

Moon-Jhing, 

First  have  a piece  of  tin,  made  in  the  fhape  of. a jj 
half-moon,  as  deep  as  a half-pint  baton,  and  one  in 
the  fhape  of  a large  ftar,  and  two  or  three  leffer  ones.jj. 
Boil  two  calves  feet  in  a gallon  of  water  till  it  comes  toil 
a quart,  then  ttrain  it  off,  and^when  cold,  fkim  off  alli|i 
the  fat,  take  half  the  gelly,  'and  fweeten  it  with  fugaFi, 
to  your  palate,  beat  up  the  whites  of  four  eggs,  llln 
all  together  over  a flow  fire  till  it  boils,  then  run 
through  a flannel  bag  till  clear,^  put  it  in-  a clean  fauce- 
pan,  and  take  an  ounce  of  fweet  almonds  blanched 
and  beat  very  fine  in  a marble  mortar,  with  two  fpopn- 
fuls  of  rofe- water,  and  two  of  orange -flower  water  j 
then  ftrarn  it  through  a coarfe  cloth,  mix  it  with  the 
gelly,  ftir  in  four  large  fpoonfuls  of  thick  cream,  ffir  it 
all  together  till  it  boils,  then  have  ready  the  difh  you 
intend  it  for,  lay  the  tin  in  the  fhape  of  a half  mooni 
in  the  middle,  and  the  ftars  round  it  ; lay  little  weights^ 
on  the  tin  to  keep  them  in  the  places  you  would  have 
them  lie,  then  pour  in  the  above  blanc-mangerinto  the 
difh,  and,  when  it  is  quite  cold,  take  out  the  tin  things^' 
and  mix  the  other  half  of  the  gelly  with  half  a pint  of 
good  white  wine,  and  the  juice  of  two  or  three  lemon?, 
with  loaf  fugar  enough  to  make  It  fweet,  and  the  whites 
of  eight  eggs  beat  fine  ; flir  it  all  together  over  a flow 
fire  till  it  boils,  then  run  it  through  a ffannel'-bag,  till  it 
is  ^juite  clear,  in  a china-bafon-,  and  very  carefully  fill 
Tjp  the  places  jwhere  you  took  the  tin  out ; let  it  ftand 
till  cold,  and  fend  it  to  table. 

Note,  You  may  for  change  fill  the  difli  with  a fine 
thick  almond-cuflard ; and,  when  it  is  cold',  fill  up  the 
half-moon  and  fiars  with  a clear  gelly. 

The, 
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’‘he  floating  iflandy  a pretty  dijh  for  the  middle  of  a table 
at  a fecond  courfe,  or  for  flipper. 

You  may  take  a foup-didi,  according  to  the  fize  and 
uantity  you  would  make,  but  a pretty  deep  g^afs  dilh  is- 
and  fet  it  on  a china-dilh  ; firft  take  a quart  of 
he  thickeft  cream  you  can  get,  make  it  pretty  fwect 
rith  fine  fugar,  pour  in  a gill  of  fack,  grate  the  yellow 
hind  of  a lemon  in,  and  mill  the  cream  till  it  is  all  of 
i thick  froth,  then,  as  carefully  as  you  cart,  pour  the 
bin  from'  the  froth  into  a dilb ; take  a French  roll,  or 
IS  many  as  you  want,  cut  it  as  thin  as  you  can,  lay  a 
ayer  of  that  as  light  as  poffible  on  the  cream,  then  a 
aver  of  currant  jelly,  then  a very  thin  layer  of  roll,  and 
:hen  hartfhorn  gelly,  then  French  roll,  and  over  that 
Iwhip  your  froth  which  you  faved  olf  the  cream,  very 
iiwell  milled  up,  and  lay  at  top  as  high  as  you  can  heap 
‘it ; and,  as  for  the  rim  of  the  dilh,  fet  it  round  with 
ifruit  or  fweetmeats,  according  to  your  fancy.  This 
I looks  very  pretty  in  the  middle  of  a table  with  candles 
I round  it,  and  you  may  make  it  of  as  many  different  co- 
ilours  as.  you  fancy,  and  according  to  what  gcllies  and 
igiams  or  fweetmeats  you  have  ; or,  at  the  bottom  of 
I your  dilh  you  may  put  the  tbickeff  cream  you  can  get  ^ 
j but  that  is  as  you  fancy. 


C H A P.  XVIL 

i 

! Of  made  Wines,  Brewing,  French  Bread, 

iT'o  make  rarfln  nioine* 

fT^AKE  two  hundred  of  railins,  ftalks  and  all,  and 
J[  put  them  into  a large  hoglliead,  fill  it  up  with 
I water,  let  them  ffeep  a fortnight,  ffirring  them  every 
’ day  ; then  pour  off  all  the  liquor,  and  drefs  the  raifins.. 
Put  both  liquors  together  in  a nice  clean  veffel  that  will 
juft  hold  it ; for  it  muft  be  full  ; let  it  Hand  till  it  has 
i done  hilfing^  or  making  the  leaft  noife,  then  ftop  it 
i clofc,  and  let  it  Hand  fix  months.  Peg  it,  and,  if  you 


33^  the  art  of  CGORERr 

ilnd  it  quite  dear,  rack  it  off  into  another  veffel  fto- 
it  clofe,  and  let  it  ftand  three  months  longer;  then  hot 
tie  it,  and,^  when  you  uie  it,  rack  it  off  into  a deeaater 

To  make  elder  fwme. 

Pick  the  elder  berries  when,  full  ripe, -.put  them  int( 
a ftone  jar,.and  fet  them  in  the  oven,,  ic  a kettle  o 
boiling  water,  till  the  jar  is  hot  through  t then  lak( 
'them  out,  and  drain  them  through  a coarfe  cloth,  wring 
. rng  tJie  berries,  and  put  the  juice  into  a clean  kettle  ; 
to  every  quart  of  juice  put  a pound  of  line  Liibon  %ar’ 
let  it  boil,  and  Hcim  it  wed.  When  it  is  dear  and  line 
pour  it  into  a jar  ; when  cold,  cover  it  dofe,  and  keep 
»t  till  you  make  raifm-wine  ; then,  when  you  tun  yoiir 
wine,  to  every  gallon  of  wine  put  half  a .plut  of  tlie  el>. 
der  ,fynip. 

To  make  oran2e  nvine,, 

^ <3  ' 

Tak£  twelve  pounds  of  the  heft  powder  fugar,  \dth 
€he  whites  of  eight  or  ten  eggs  well  beaten,  into  hx 
gallons  of  fpnng  water,  and  byil  three  quarters  of  an 
hour.  When  it  is  cold,  put  imo  it  fiii  fpoonfuls  of  yeaft  i 
and  alfo  the  juice  of  twelve  lemons,  which,  being  pared, 
mud  dand  with  two  pounds  of  white  fugar  in  a tankard*  I 
and  in  the  morning  Ikim  off  the  top,  and  then  put  it ! 
into  the  water;  then  add  the  juice  and  rhinds  of  fifty! 
oranges,  but  not  the -white  parts  of  the  rhinds,  and  fa 
let  It  work  alj  together  two  days  and  two  nights  ; thea 
add  two  quarts  of  Rheniih.oi-  vvJiite  wine,  and  put  it  into  ’ 
your  veffek 

To  make  orange  n.mn€  ivoith  raijlns^ 

Take  thirty  pounds  of  new  Malaga  raifins  picked 
clean,  chop  them  fmail  ; you-  mud  have  twenty  large  ■ 
Seville  oranges  ; ten  of  them  you  mud  pare  as  thin  as 
for  preferving  ; boil  about  eigjit  gallons  of  foft  waur 
tin  a third  part  be  confumed,  let  it  cool  a little,  thea 
put  five  gallons  of  k hot  upon  your  raifins  and  oranye- 
ped,  dir  it  well  together,  cover  it  up,  and,  when  if  is 
•cold,  let  It  dand  five  days,  fiirring  it  up  once  or  twice  a 
-day,  then  paia  It  through  a hair  fi&ve,  and  with  a fpoon 

prefs  ‘ 


j 
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:fs  it  as  dry  as  you  can,  put  It  in  a runlet  fit  for  it, 
d'put  to  it  the  rhinds  of  the  other  ten  oranges  cut  as 
in  as  the  firft  ; then  make  a fyrup  of  the  juice  of 
enty  oranges,  with  a pound  of  white  fugar.  It  muft 
made  the  day  before  you  turn  it  up  ; dir  it  well  to- 
ther,  and  flop  it  clofe  ] let  it  (land  two  months  to 
ar,  then  bottle  it  up.  It  will  keep  three  years,  and 
the  better  for  keeping. 

To  make  elder-fonuer  'iviney  very  like  Front  in  tac» 

Take  fix  gallons  of  fnririg-water,  twelve  pounds  of 
lite  fugar,  fix  pounds  of  raifins  of  the  fun  chopped. 
)Il  thefe  together  one  hour,  then  take  the  flowers  of 
ler,  when  they  are  falling,  and  rub  them  off  to  the 
antityofhalf  a peck.  When  the  liquor  is  cold;  put 
em  in,  the  next  day  put  in  the  juice  of  three  lemons, 
d four  fpocnfuls  of  good  ale-yeaft.  Let  it  fland  co- 
red up  two  days,  then  drain  it  off,  and  put  in  a 
flel  fit  for  it.  To  every  gallon  of  wine  put  a quart 
Rhenifh,  and  put  your  bung  lightly  on  a fortnight, 
m flop  it  down  clofe.  Let  it  Hand  fix  months,  and, 
you  find  It  is  fine,  bottle  it  off. 

iTo  make  goofeberry  •wine. 

Gat  HER  your  goofeberries  in  dry  weather,  when  they 
e half  ripe,  pick  them,  and  bruife  a peck  in  a tub 
ih  a wooden  mallet ; then  take  a horfe-hair  cloth,  and 
efs  them  as  much  as  poflible,  without  breaking  the 
il'ds.  When  you  have  prclTed  out  all  the  juice,  to  every 
il.llon  of  goofeberries  put  three  pounds  of  fine  dry  pow- 
■r  fugar,  dir  it  all  together  till  the  fugar  is  all  diffol- 
d,  then  put  it  in  a veffcl  or  cafle,  which  mufl  be  quite 
11.  If  ten  or  twelve  gallons,  let  it  ftand  a fortnight ; 
a twenty  gallon  cafk,  let  it  ftand  five  weeks.  Set  it 
' a cool  place,  then  draw  It  olf  from  the  lees,  clear  the 
.fttl  of  the  lees,  and  pour  in  the  clear  liquor  again.  If 
be  a ten  gallon  cafk,  let  It  ftand  three  months  ; If  a 
enty  gallon,  four  or  five  months,  then  bottle  it  off. 
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T'o  make  curr.ant 

Gather  your  currants  an  a fine  dry  day,  wlien  d 
fruit  is  full  ripe,  ftrip  them,  put  them  in  a large  pa 
and  bruife  them  with  a wooden  peftle  till  they  are  ; 
bruifed.  Let  them  ftand  in  a pan  or  tub  twenty- fo' 
hours  to  ferment ; then  fun  it  through  a hair  fieve,  ar 
don^t  let  your  hand  touch  your  liquor,  "^ro  every  ga 
Ion  of  this  liquor  put  two  pounds  and  a half  of  whi 
fiigar,  llir  it  well  together,  and  put  it  Into  your  velh 
To  every  fix  gallons  put  in  a quart  of  brandy,  and  1 
it  hand  fix  weeks.  If  it  is  fine,  bottle  it  ; if  it  is  nq 
draw  it  off,  as  clear  as  you  can,  into  anoiher  veffel,  < 
large  bottles,  and  in  a fortnight  bottle  it  in  finall  bo 
t-les. 

To  make  cherry  ^vme. 

Pull  your  cherries,  when  full  ripe,  oft  the  flalks,  ar 
pre fs  them  through  a hair  fieve.  To  every  gallon  , 
liquor  put  two  pounds  of  lump  fugar  beat  fine,  fiir 
together,  and  put  it'  into  a vefTel.  It  mull  be  ful 
when  it  has  done  working  and  making  any  noife,  fit 
it  clofe  for  three  months,  and  bottle  it  off. 


To  make  hirch  'wine.  ^ 

The  feafon  for  procuring  the  liquor  from  the  bin 
trees  is  in  the  beginning  of  March,  while  the  fap  Is  ri 
ing,  and  before  the  leaves  fhoot  out  ; for  when  the  f 
is  come  forward,  and  the  leaves  appear,  the. juice,  I 
being  long  digefted  In  the  bark,  grows  thick  and  colou 
ed,  which  before  was  thin  and  clear. 

The  method  of  procuring  the  juice  is  by  boring  hoi 
in  the  body  of  the  tree,  and  putting  in  foiTets,  whii 
are  commonly  made  of  the  branches  of  elder,  the  pi! 
being  taken  out,  you  may,  without  hurting  the  tre 
if  large,  tap  it  in  feveral  places,  four  or  five  at  a tim 
and  by  that  means  fave  from  a good  many  trees  fever 
gallons  every  day  ; if  yon  have  not  enough  in  oik:  da 
the  bottles  in  which  it  drops  mull  be  corked  clofe,  ar 
rofiiied  or  waxed  ; howevdr,  make  ufc  of  it  as  foon 
you  can. 
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Take  the  rap>  and  boil  it  as  lon^  as  any  fciim  rifess 
mmin?  it  all  the  tim€  ; to  every  gallon  of  liquor  put 
,r  pounds  of  good  fugar^  the  thin  peel  of  a lemon, 
il  it  afterw’ards  half  an  hour,  ihimraing  it  very  M^ell ; 

•ur  it  into  a clean  tub^  and,  when  it  is  almoft 
■ it  to  work  with  yeaft  fpread  upon  a toaft,  let  ft  ftand 
’e  or  fix  days,  ftirring  it  often  ; then  take  fuch  a calk 
will  hold  the  liquor,  fire  a large  match  dipt  in  brim- 
me,  and  throw  it  into  the  callc,  ftop  it  clofe  till  the 
atch  is  extinguifiied,  tun  your  wine,  lay  the  bung  on 
rbt  till  you  find  it  has  done  working  ; ftop  it  dole,  and 
■ep  it  three  months,  then  bottle  it  off. 

T'o  ifiake  quince  *wine* 

Gather  the  quinces  when  dry  and  full  ripe  ; take 
venty  large  quinces,  wipe  them  clean  with  a coarfe 
loth,  and  grate  them  with  a large  grate  or  rafp  as  near 
le  core  as  you  can,  but  none  of  the  core  ; boil  a gaU 
)n  of  fpring-water,  throw  in  your  quinces,  let  it  boil 
Dftly  about  a quarter  of  an  hour,  then  ftrain  them 

I, 'ell  into  an  earthen  pan  on  two  pounds  of  double-rcfin- 
d fugar,  pare  the  peel  off  two  large  lemons,  thiovv  in 
nd  fqueeze  the  juice  through  a fieve,  ftir  it  about  till 
t is  very  cool,  then  toaft  a little  bit  of  bread  very  thin 
|!  nd  brown,  rub  a little  yeaft  on  it,  let  it  ftand  clofe 
|"overed  twenty-four  hours,  then  take  out  the  toaft  and 
|emon,  put  it  up  in  a caig,  keep  it  three  months,  and 
Shen  bottle  it.  If  you  make  a twenty-gallon  caflc,  let 
i{t  ftand  lix  months  before  you  bottle  it ; when  you  ftrain 
f/our  quinces,  you  are  to  wring  them  hard  in  a coarfe 
ijrloth. 

To  make  co^^Jlip  or  clary  ivine. 

r Take  fix  gallons  of  water,  twelve  pounds  of  fugar, 
jtbe  juice  of  fix  lemons,  the  whites  of  four  eggs  beat 
ivfery  well,  put  all  together  in  a kettle,  let  it  boil  half 
' an  hour,  fkim  it  very  well  ; take  a peck  of  cow^l^ps^; 
liif  dry  ones,  half  a peck  ; put  them  into  a tub  with  the 
iithin  peeling  of  the  fix  lemons,  then  pour  on  the  boiling 
liquor,  and  ftir  them  about ; when  almoft  cold,  put  in 
a thin  toaft  baked  dry,  and  rubbed  with  yeaft. ^ Let  it 
.(land  two  or  three  days  to  work.  If  you  put  in  before 

! VC'U 
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you  turn  it  fix  ounces  of  fyri^p  of  citron  or  lemons,  wl 
a quart  of  Rhenifli  wine,  it  will  be  a a great  additioi 
the  third  day  ftrain  it  off,  and  fquecze  the  cowflii 
t^hrough  a coarfe  cloth,  then  ftrain  ic  through  a flann 
bag,  and  turn  it  up,  lay  the  bung  loofe  for  two  or  ihn 
days  to  fee  if  it  works,  and,  if  it  don’t,  bung  it  do\^ 
tight  i let  it  ftand  three  months,  then  bottle  it. 

To  make  turnip  nx)ine. 

Take  a good  many  turnips,  pare  them,  flice  therr 
put  them  in  a cyder-prefs,  and  prefs  out  all  the  juic 
very  well.  To  every  gallon  of  juice  have  three  pound 
of  lump  fugar  ; have  a veffel  ready,  juft  big  enough  t 
hold  the  juice,  put  your  fugar  into  a veftel,  and  alfo  t 
every  gallon  of  juice  half  a pint  of  brandy.  Pourintlf 
juice,  and  lay  fomething  over  the  bung  for  a week,  t< 
fee  if  it  works.  If  it  does,  you  muft  not  bung  it  dow; 
till  it  has  done  working ; then  ftop  it  clofe  for  thre 
months,  and  draw  it  off  into  another  veffel.  When  i 
is  fine,  bottle  it  off. 


To  make  rafpherry  njoine. 

Take  fome  ripe  rafpberries,  bruife  them  with  the  bacJl 
of  a fpoon,  then  ftrain  them  through  a flannel  bag  intc 
a ftone  jar.  To  each  quart  of  juice  put  a pound  ol 
double-refined  fugar,  ftir  it  well  together,  and  cover  i|i 
clofe;  let  it  ftand  three  days,  then  pour  it  off  clear.  Tc| 
a quart  of  juice  put  two  quartsof  white  wine,  bottle  iti 
off;  it  will  be  fit  to  drink  in  a week.  Erandy  made  thus' 
IS  a very  fine  dram,  and  a much  better  way  than  fteep-^ 
ing  the  rafpberries.  ^ 


Rules  for  hrenmng. 

Care  muft  be  taken,  in  the  firft  place,  to  have  the 
malt  clean ; and,  after  it  is  ground,  it  ought  to  ftand 
lour  or  five  days. 

For  ftrong  October,  five  quarters  of  malt  to  three 
hoglheads,  and  twenty-four  pounds  of  hops.  Tfits  will 
afterwards  make  two  hogfheads  of  good  keeping  fmall 
oeer,  allowing  five  pounds  of  hops  to  it. 

For 
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For  good  middling  beer  a quarter  of  malt -makes  a 
^gihead  of  ale,  and"  one  of  fmali  beer  ; or  it  will  make 
rce  hogflieads  of  good  fmali  beer,  allowing  eight 
)unds  of  hops.  This  will  keep  all  the  year  ; or  it  will 
ake  twenty  gallons  of  ftrong  ale,  and  two  hogfheads 
fmali  beer,  that  will  keep  all  the  year. 

If  you  intend  your  ale  to  keep  a great  while,  allow 
pound  of  hops  to  every  bufliel ; if  to  keep  fix  months, 
fc  pounds  to  a hoglhead ; if  for  prefent  drinking,  three 
junds  to  a hoglhead,  and  the  foftcll  and  deareft  wa- 
r you  can  geU 

Obferve  the  day  before  to  have  all  your  vefTels  very 
ean,  and  never  life  your  tubs  for  any  other  ufe  except 
make  wines. 

Let  your  cafles  be  very  clean  the  day  before  with 
ailing  water  ; and,  if  your  bung  is  big  enough,  ferub 
lem  well  with  a little  birch,  broonv,  or  brufii ; but,  if 
ley  be  very  bad,  take  out  the  heads,  and  let  them  be 

I rubbed  clean  with  a hand-brulh,  and  fand,  and  ful- 
rs-earth.  Put  on  the  head  again,  and  fcald  them 
ell,  throw  into  the  barrel  a piece  of  unllacked  lime, 
»d  Ikvp  the  bung  clofe. 

The  firft  copper  of  water,  when  it  boils,  pour  into 
)u  mafh-tub,  and  let  it  be  cool  enough  to  fee  your  face 
^ ; then  put  in  your  malt,  and  let  it  be  wdl  malhed, 
hve  a copper  of  water  boiling  in  the  mean  time,  and, 
hen  your  malt  is  well  malhed,  611  your  malhing-tub, 
jir  it  well  again,  and  cover  it  over  with  the  fackJ  Let 
« ftand  three  hours,  then  fet  a broad  ihallow  tub  under 
jie  cock,  let  it  run  very  foftly,  and,  if  it  is  thick,  throw 
up  again  till  it  runs  6ne,  then  throw  a handful  of 
bps  in  the  under  tub,  and  let  the  maih  run  into  it,  and 
tl  your  tubs  till  all  is  run  off.  Have  water  boiling  in 
i c copper,  and  lay  as  much  more  on  as  you  have  otca- 
m for,  allowing  one  third  for  boiling  and  wafte.  Let 
at  ftand  an  hour,  boiling  more  w'ater  to  611  the  malh- 
b for  fmali  beer ; let  the  6re  down  a little,  and  put  it 
to  tubs  enough  to  611  your  mafh.  Let  the  fecond 
alh  be  run  off,  and  611  your  copper  with  the  61  ft  wort  5 
It  m part  of  your  hops,  and  make  it  boil  quick, 
bout  an  hour  is  long  enough  pwhen  it  is  half  boiled, 

I row  in  a IxandfuJ  of  fait.  Have  ^ clean  white  wand, 
^ ^ and 
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rand  dip  it  into  the  copper,  and,  if  the  wort  fecli 
rclammy,  it  is  boiled  enough  ; then  flacken  your  fire 
.and  take  off  your  wort.  Have  ready  a large  tub,  pm 
-two  fticks  acroffi,  and  fet  your  {training  bafket  ovei 
•the  tub  on  the  (licks,  and  ftravn  your  wort  through 
it.  Put  your  other  wort  on  to  boil  with  the  reft  of  the 
hops  ; let  your  mafh  be  ftill  covered  again  with  water, 
and  thin  your  wort  that  is  cooled  in  as  many  things  a; 
you  can  ; for  the  thinner  it  lies,  and  the  quicker  if 
cools,  the  better.  When  quite  cool,  put  it  into  tht 
tunning- tub.  Mind  to  throw  a handful  of  fait  intc 
every  boil.  "When  the  mafti  has  flood  an  hour,  draw 
•it  off,  then  fill  your  mafh  with  cold  water  ; take  off  the 
wort  in  the  copper,  and  order  it  as  before.  Whei 
cool,  add  to  it  the  fir  ft  in  the  tub  ; fo  foon  as  yoi 
empty  one  copper,  fill  the  other,  fo  boil  your  fmal 
beer  well.  Let  the  laft  mafh  run  off,  and,  when  bott 
are  boiled  with  frefh  hops,  order  them  as  the  two  firi 
boilings  ; w’hen  cool,  empty  the  mafh-tub,  and  put  tlu 
fmall  beer  to  work  there.  When  cool  enough,  worJ 
it,  fet  a wooden  bowl  full  of  yeaft  in  the  beer,  anc 
It  will  work  over  with  a little  of  the  beer  in  the  boil 
Stir  your  tun  up  every  twelve  hours,  let  it  ftand  twe 
days,  then  tun  it,  taking  off  the  yeaft.  Fill  your  veffelj 
full,  and  fave  feme  to  fill  your  barrels  ; let  it  ftand  til 
It  has  done  working,  then  lay  on  your  bung  lightly  fo) 
a fortnight,  after  that  flop  it  as  clofe  as  you  can 
Mind  you  have  a vent-peg  at  the  top  of  the  vcffcl 
In  warm  w^eather  open  it,  and  if  your  drink  hiffes,  as  if 
often  will,  loofen  it  till  it  has  done,  then  flop  it  clofi' 
again.  If  you  can  boil  your  ale  in  one  boiling,  it  i 
beft,  If  your  copper  will  allow  of  it,  if  not,  boil  it  an 
conveniency  ferves.  The  flrength  of  your  beer  muftb(' 
according  to  the  malt  you  allow,  more  or  lefs  ; there  ii  j 
DO  certain  rule. 

When  you  come  to  draw  your  beer,  and  find  it  I: 
not  fine,  draw  off  a gallon,  and  fet  it  on  the  fire,  witl 
two  ounces  of  ifinglafs  cut  fraall,  and  beat.  Diffolve  i j 
in  the  beer  over,  the  fire  ; when  it  Is  all  melted,  let  i 
iland  till  it  is  cold,  and  pour  it  in  at  the  bung,  whid  j 
muft  lay  loofe  on  till  it  has  done  fomenting,  then  ftoj* 
it  clofe  for  a month, 

Tak 
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Take  great  care  your  cafks  are  not  mufty,  or  have- 
; ny  ill  tafte  ; if  they  have,  it  is  the  hardeft  thing  in 
he  world  to  fweeten  them. 

I You  are  to  wafh  your  cakes  with  cold  water  before 
«ou  fcald  them,  and  they  fhould  lie  a day  or  two  foak-- 
ag,  and  clean  them  well,  then  fcald  them. 

“ The  hejl  thing  for  roped  heer» 

' Mix  two  handfuls  of  bean-flour,  and  one  handful  of 
(fait,  throw  this  into  a kilderkin  of  beer,  don’t  Hop  it 
r^flofe  till  it  has  done  fermenting,  then  let  it  Hand  ^ 
inonth,  and  draw  it  off ; but  fometimes  nothing  will  d® 
|Vith  it. 

'i  When  a barrel  ofhesr  has  turned four,- 

To  a kilderkin  of  beer,  throw  in  at  the  bung  a quart" 
of  oatmeal,  lay  the  bung  on  loofe  two  or  three  days, 
then  flop  it  down  clofe,  and  let  it  ftand  a month.  Some 
ithrow  in  a piece  of  chalk  as  big^as  a turkey’s  egg  ; and, 
when  it  has  done  working,  Hop  it  clofe  for  a month,, 
then  tap  it. 

To  make  'white  bread  after  the  London  'way. 

You  muft  take  a bufhel  of  the  fined  flour,  well- 
dreffed,  put  it  in  the  kneading-trough  at  one  end,  ready 
tt>  mix,  take  a gallon  of  water,  (which  we  call  liquor), 
and  fbme  ycaft  ; fljr  it  into  the  liquor  till  it  looks  of  a 
good  brown  colour,  and  begins  to  curdle  ; ftrain  it,  and 
mix  it  with  your  flour  till  it  is  about  the  thicknefs  of  a 
good  feed-cake  ; then  cover  it  up  with  the  lid  of  the 
trough,  and  let  it  iland  three  hours,  and,  as  foon  as  you 
fee  it  begin  to  fall,  take  a gallon  more  of  liquor,  and 
weigh  three  quarters  of  a poancl  of  fait,  and  with  your 
hand  mix  it  well  with  the  water  ; ftrain  It,  and  wUfl  this- 
liquor  make  your  dough  of  a moderate  thicknefs,  fit  to- 
make  up  into  loaves  : then  cover  it  again  with  the  lid, 
and  let  it  ftand  three  hours  more.  In  the  mean  time, 
put  the  wood  into  tbe  oven,  and  heat  it.  It  will  take 
two  hours  beating.  When  your  fpunge  haa  flood  its 
proper  time,  clear  the  oven,  and  begin  to  make  your ' 
bread.  Set  it  in  the  oven  and  clofe  it  op,  and  three  • 
hours  will  juft  bake.  it.  When  o®cc  H is  in,  you  xnuft  - 
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not  open  tse  oven  till  the  bread  Is  baked,  and  obferv 
tn  fummer  that  your  vi-ater  be  milk-warin,  and  in  win 
*er  as  hot  as  you  can  bear  your  finger  m it. 

will  ft’  exaa  quantity  of  liquor  your  dougit 

Will  take,  experience  will  teach  you  in  two  or  tbn,' 
times  making  for  all  flour  does  not  «-aijt  the  faims 
quantity  of  liquor;  and,  if  you  make  any  quantity,  iij 
\vdl  raue  up  the  lid,  and  run  over,  when  it  has  llooditsi 


Ta  make  French  bread,  | 

Take  three  quarts  of  water,  and  one  of  milk  ; ini 
winter  Icaldmg  hot,  in  fummer  a little  more  than  milk-  i 

a half  of-  pod  ale  yeaft,  not  bitter,  lay  it  in  a gallon 
of  water  the  night  before,  pour  it  off  the  water,  ftir  in 

water,  then  with  your, 
iiand  break  in  a little  more  than  a quarter  of  a pound ' 
of  butter,  work  it  well  till  it  h diffolved,  then  beat  up 
two  eggs  in  a bafon,  and  ftir  them  in,  have  about  a i 
peck  and  a half  of  flour,,  mix  it  with  your  liquor  ; ia 
^Vinter  make  your  dough  pretty  ftiff,  in  fummer  more 
Hack  ^ fo  that  you  may  ufe  a little  more  or  Icfs  flour, 
according  to  the  ftiffnefs  of  your  dough  ; mix  it  well ; 
but  the  lefs  you  work  it  the  better-  Make  k into  rolla, 
and  have  a very  quick  oven,  but  not  to  burn.  When 
they  have  lain  about  a quarter  of  an  hour,  turn  them 
on  the  other  fide,  let  them  lie  about  a quarter  longer, 
take  them  out,  and  chip  all  your  French  bread  with  a 
xnife,  which  is  better  than  rafping  it,  and  makes  it 
fook  fpungy,  and  ol  a fine  yellow,  whereas  the  rapping 
takes  off  all  that  fine  colour,  and  makes  it  look  roo 
fmooth.  You  niuft  ftir  your  liquor  into  the  flour,  as 
you  do  for  pie-cruft,  ^fter  your  dough  is  made,  cover 
It  with  a cloth,  and  let  it  lie  to  rife  while  the  oven  i$ 
heating. 


Te  make  muffins  and  oat  cakes. 

To  a bufliel  of  Hertfordfliire  white  flour,  take  a pint 
and  a half  of  good  ale  yeaft,  from  pale  malt,  if  you 
can  get  it,  becaufe  it  is  whiteft  ; let^  the  yeaft  lie  in  wa- 

ll  • 1 . , - _ 


ter  all  night,  the  next  day  pour  off  the  water  clear, 

make 
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Iwkc  two  gallons  of  water,,  ^qS:  milk- warm,  not  to  fcald  * 
<Mir  yeaft,  and  two  otraces  of  fait ; roue  your  water^  . 
ead,  and  fak,  w6ll  together  for  about  a quarter  of  an  - 
I our;  then  ftrain  it,  and  mix  «}>  the  dough  as  light; 
s poffible,  and  let  it  lie  in  your  trough  an  hour  to  rife, 
icn  with  your  band  roll  it,  and  pull  it  iri^o  little  pieces 
bout  as  big  as  a large  walnut,  roll  them  with  your  ' 
and  like  a ball,  lay  them  on  your  table,  and,  as  faft 
I you  do  them,  lay  a piece  of  flanaeJ  over  them,  and  > 
e fure  to  keep  your  dough  covered  with  flannel ; when  < 
ou  have  rolled  out  ail  your  dough,  begin  to  bake  the  * 
rft,  and  by  that  time  they  will  be  fpread  out  in  the 
ght  form  ; lay  them  on  your  iron  ; as  one  fide  begins  ■ 
j change  colour,  turn  the  other,  and  take  great  care  • 
icy  don’t  burn,  or  be  too  much  difcolourcd,  but  that  - 
ou  will  be  a judge  of  in  two  or  three^raakings.  'l\kc  ' 
lire  the  middle  of  the  iron  is  not  too  hot,  as  it  will  be, 
at  then  you  may  put  a brick-bat  or  tw’O  in  the  middle  • 
[the  fire  to  flacken  the  heat.  The  thing  you  bake  on 
;uft  be  made  thus  ; 

1 Build  a place  juft  as  if  you -was  going  tO  fet  a copper,, 
l^id,  in  the  Head  of  a copper,  a piece  of  iron  all  over 
jiie  top,  fixed  in  form  juH  the  fame  as  the  bottom  of  an 
an  pot,  and  make  your  fire  underneath  with  coal  as 
I a copper.  Obferve,  muffins  are  made  the  fame  way„ 
(ily  this,  when  you  pull  them  to  pieces,- roll- them  in  a 
ood  deal  of  flour,  and  with  a rolling-pin  roll  them 
liln,  cover  them  with  a piece  of  flannel,  and  they  will 
) ’e  to  a proper  thicknefs;  and,-  if  you  find  them  too 
g or  too  little,  you  mull  roll  dough  accoi'dingly. 

■ hefe  muft  not  be  the  leaft  difcolourcd. 

When. you  eat  them,  toafl  them  with  a fork  crifp  on 
)th  fides,  then  with  your  hand  pull  them  open,  and 
ey  will  be  like  a honey-comb  ; lay  in  as  much  butter 
you  intend  to  ufc,  then  clap  them  together  again, 
id  fet  it  by  the  fire.  When  you  think  the  butter  is 
cited,  turn  them,  that  both  Tides  may  be  buttered 
ike,  but  don’t  touch  them  \vith  a knife,  either  to  fpread 
cut  them  open  ; if  you  do,  they  will  be  as  heavy  as 
id  ; only  when  they  are  quite  buttered  and  done,  you 
ly  cut  them  crofs  with  a knife. 
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Note,  Some  flour  will  foak  up  a quart  of  three  pints 
more  water  than  other  floiir  j then  you  mufl  add  more 
water,  or  fhake  in  more  flour  in  making  up  ^ for  the  i 
dough  muft  be  a'S  light  as  poflible. 

A receipt  for  making  bread  •without  harm  by  th£  help  of  et  j 
leaven,  . ( 

Take  a lump  of  dough,  about  two  pounds  of  your  | 
lall  making,  which  has  been  raifcd  by  barm,  keep  it  by 
you  in  a wooden  vclFel,  and  cover  it  well  with  flour. 
This  is  your  leaven  ; then,  the  night  before  you  intend 
to  bake,  put  the  faid  leaven  to  a peck  of  flour,  and  work 
them  well  together  with  warm  water,  i.et  it  lie  in  a | 
dry  wooden  veflel,  well  covered  with  a linen  cloth  and  I 
a blanket,  and  keep  it  in  a warm  place.  This  dough  i 
kept  warm  will  rife  again  next  morning,  and  will  be 
fuffi'cient  to  mix  with  two  or  three  buffiels  of  flour,  j 
being  worked  up  with  warm  water  and  a little  fait.  [ 
When  it  is  well  worked  up,  and  thoroughly  mixed  with  1 
ail  the  flour,  let  it  be  well  covered  with  the  linen  and 
blanket,  until  you  find  it  rife  ; then  knead  it  well,  and  ; 
v/ork  it  up  into  bricks  or  loaves,  making  the  loaves 
broad,  and  not  fo  thick  and  high  as  isfrequently  donc^ 
by  which  means  the  bread  will  be  better  baked;  Then 
bake  your  bread.  \ 

Always  keep  by  you  two  or  more  pounds  of  the  ' 
dough  of  your  laft  baking,  well  covered  with  flbur,  to 
make  leaven  to  fervc  from  one  baking  day  to  another; 
the  more  leaven  is  put  to  the  flour,  the  lighter  and  fpun- 
gler  the  bread  will  be  ; the  frelher  the  leaven,  the  bread 
will  be  the  lefs  four. 

From  the  Dublin  Society. 

A method  to  preferve  a large  flock  of yeafl^  •which  •will  keep 
and  be  of  ufe  for  fever al  7?icntbsy  either  to  ?nake  bread  or 
cakes* 

"When  you  have  yeaft  in  plenty,  take  a quantity  of 
it,  (lir  and  work  it  well  with  a whifk,  until  it  becomes 
liquid  and  thin,  then  get  a large  wooden  platter,  cool'  ) 
er,  or  tub,  clean  and  dry,  and  with  a foft  brufli  lay  / 
a thin  layer  of  the  yeaft  on  the  tub,  and  turn  the  i 
mouth  downw.ards,  that  no  dull,  may  fall  upon  it,  but  , 
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(that  the  air  may  get  under  to  dry  It.  Wh^n  that' 
felt  is  very  dry,  then  hy  on  another  coat,  and  let  it  dry,.  " 
fo  go  on  to  put  one  coat  upon  another  till  you  have 
jil'ufficient  quantity,  even  two  or  three  inches  thick,  to^ 
it  VC  for  feveral  months^  always  taking  care  the  yeaft 
i the  tub  be  very  dry  before  you  lay  more  on.  When^ 

.'  u have  occafion  tO'  make  ufe  of  this  yeaft,  cut  a piece 
|.jt,  and  lay  it  in  warm  water  ; air  it  together,  and  it. 
^iill  be  fit  for  ufe.  If  it  is  for  brewing,  take  a large- 
'mdful  of  birch  tied  together,  and- dip  it  into  the  yeaft.. 
i|id  hang  it  up  to  dry ; take  great  care  no  dull  comes 
I it,  and  fo  you  may  do  as  many  as  you  pleale.  Whea-. 
bur  beer  is  fit  to  fet  'to  work  throw  in  one  of  thefe,. 
bd  it  wIU  make  it  work  as  well  as  if  you-had  freih  yeaft., 

I You  muft  whip  it  about  in  the  wort,  and  then  let  it 
U when  the  vat  works  well,  take  out  the  broom,  and 
ry  it  again,- and  it  vdll  do  for  the  next  brewing. 

. Note;  in  the  building  of  your  oven  for  baking,  ob- 
erve  that  you  make  it  round,  low  roofed,  and,  a little 
Qouth  then  it  will  take  lefs  fire,  and  keep  in  the  heat, 
>ettef  than  a long  oven  and  high  roofed,  and  will  bake 
he  bread  better. 
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Jarring  Cherries  and' Preferves,  6c. 

To  jar  cherries  Lady  North’s  -way. 

Take  twelve  pounds  of  cherries,  then  ftone  them, 
put  them  into  your  preferving-pan,. with  three 
pounds  of  double.refined  fugar,  and  a quart  of  water  5 
then  fet  them  on  the  fire  till  they  are  fcalding  hot,  take 

them  off  a little  while,  and  fet  them  on  the  fire  agam  Bod 

them  till  they  are  tender,  then  fprinkle  them  with  half 
a pound  of  double-refined’  fugar  pounded,  and  ftinr 
them  clean.  Put  them  all  together  in  a china  bowl,  let 
tfiem  ftand  in  the  fyrup  three  days  s then  dram  them 
through  a fieve,  take  them  out  one  by  one,  with  the 
holes  downwards  on  a wicker  fieve,  then  fet  them  m a 
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ftove  to  dry,  aiid  as  they  dry  turn  them  upon  cle? 
^eves.  \\  hea  they  are  dry  enough,  put  a clLn  whi 
lfav.et  of  paper  in  a preCerv^mg- pan, . then  put  all  tli 
cheines  in,  with  another  clean  white  Iheet  of  paper  c 
the  top  of  them  i cover  them  ciofe  with  a doth,  au 

^ Take  thef 

olf  the  fire,  then  let  them  hand  tdl  they  arc  colcL  an 
pnt  them  in  boxes  or  jars  to  keep. 


Tot  dry,  cherries,. . 

To  four  pounds  of  chemesf  put  one^  pound  of  imr^r 
and  joft  put  as  much  water  to  the  fngar  as  w-i'll  wet  it 
when  It  18  melted,  make  h boil  - ftone  your  cherries 
jfmt  them  in,  and  make  them  boil  ; ikicn  them  two  oi 

three  times,  take  them  off,  and  let  them  ftand  in  the 

fymp  two  or  three  days,  then  boil  your  fyrup,  and  r>m 
to  them  again,  but  don’t  boil  your  cherries  any  mo^ 
Let  them;  hand  three  or  four  days  longer,  then  take 
them  out,  % them  in  fieves  to  dry,  and  lay  them  in 
the- fun,  OP  in  a flow  oven  to  dry  ; when  dry,  lay  them 
in  rows  in  papers,  and  fo.  a row  of  cherries,  and  a row 
of  white  paper  in  boxes. 


Te  prefirvt  cherrier  nuith-  ^ leaves  and  flalks  greef*,  ' 

First,  dip  the  ftalks  and  leaves  in  the  beft  vinegar  1 
boiling  hot,  flick  the  fprigs  upright  in  a lieve  till  they  I 
are  dry  ; in  the  mean  time,  boil  fome  double-refined  fu- 
gar  to  a fyrup,  and  dip  the  cherries,  ftalks,  and  leaves  in  1 
the  fyrup,  and  juft  let  them  fcald  ; lay  them  on  a fieve, 
and  boil  the  fugar  to  a candy  height,  then  dip  the  cber- 
nes,  (talks,  leaves  and  all,  then  (tick  the  branches  in  - 
fieves,  and  dry  them  as  you  do  other  fweetmeats.  They' 

look  very  pretty  at  candle-light  in  a defert.  . * 

To  make  orange  marmalade, . 

Take  the  beft  Seville  oranges,  cut  them  in  quarters,^ 
grate  them  to  take  out  the  bitternefs,  and  put  them  in 
water,  which  you  muft.  (hift  twice  or  thrice  a day,  for 
three  days.  Then  boil  them,  fliifting  the  water  till 
they  are  tender,  flired  them  very  (mall,  then  pick  out 
the  Ikins.  and  feeds  from  the  meat  which  ypu  pulled  out, 

and' 


r 
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i nd  put  to  the  peel  that  is  fhred  ; and  to  a pound  of 
ihat  pulp  take  a pound  of  double-refined  fugar.  -Wet 
I our  fugar  with  water,  and  let  it  boil  up  to  a candy 
Micight  (with  a very  quick  fire)  which  you  may  know 
iy  the  dropping  of  it,  for  it  hangs  like  a hair  ; then 
,ake  it  off  the  fire,  put  in  your  pulp,  ftir  it  well  toge- 
siher,  then  fet  it  on  the  embers,  and  llir  it  till  it  is  thick* 
|iut  let  it  not  boil.  If  you  would  have  it  cut  like  mar- 
inaladc,  add  fome  gelly  of  pippins,  and  allow  fugar  for 

To  make  nvhite  7riarmalade» 

Pare  and  core  the  quinces  as  fad  as  you  can,  thea 
: ake  to  a pound  of  quinces  (being  cut  in  pieces,  lefs 
han  half  quarters)  three  quarters  of  a pound  of  double- 
r efined  fugar  beat  fmall,  then  throw  half  the  fugar  on 
he  raw  quinces,  fet  it  on  a very  flow  fire  till  the  fugar 
. 3 melted,  and  the  quinces  tender ; then  put  in  the  red 
• ,»f  the  fugar,  and  boil  it  up  as  fad  as  you  can.  When 
: t is  aimed  enough,  put  in  fome  gelly  and  boil  it  apace  ; 

, hen  put  it  up,  and  when  it  is  quite  cold  cover  it  with 
i^hite  paper. 

To  preferve  oranges  ^holf. 

Take  the  bed  Bermudas  or  Seville  oranges  you  can 
-0  jet,  and  pare  them  with  a penknife  very  thin,^  and  lay 
’Our  oranges  in  water  three  or  four  days,  fiiilting  them 
■ very  day  ; then  put  them  in  a kettle  with  fair  v/ater* 
nd  put  a board  on  them  to  keep  them  down  in  the  wa- 
er,  and  have  a fltlllet  on  the  fire  with  water,  that  may 
>c  ready  to  fupply  the  kettle  with  boiling  water;  as  it 
vaftes  it  mud  be  filled  up  three  or  four  times,  while  the 
irangcs  are  doing,  for  they  will  take  up  feven  or  eight 
lours  boiling:  they  mud  be  boiled  till  ^ a wheat  draw 
vill  run  through  them,  then  take  them  out,  and  fcoop 
he  feeds  out  of  them  very  carefully,  by  making  a little 
lole  in  the  top,  and  v/eigh  them.  To  every  pound,  of 
granges,  put  a pound  and  three  quarters  of  double-re- 
ined fugar,  beat  well  and  fifted  through  a clean  lawu 
icvc,  fill  your  oranges  with  fugar,  and  drew  fome  on 
hem  : let  them  lie  a little  while,  and  make  your  gelly 
hus : 


Take 
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Take  two  dozen  of  pippins  or  John-apples,  and  fli 
them  into  water,  and,  when  they  are  boiled  tendt  i 
jftrain  the  liquor  from  the  pulp,  and  to  every  pound  J 
oranges  you  muft  have  a pint  and  a half  of  this  lique 
and  put  to  it  three  quarters  of  the  fugar  you  left  in  Si 
ling  the  oranges,  fet  it  on  the  fire,  and  let  it  boil,  an : 
fleim  it  well,  and  put  it  in  a clean  earthen  pan  till  it  : 
cold,  then  pat  it  in  your  Ikillet ; put  in  your  orangclj 
with  a fmall  bodkin  job  your  oranges  as  they  are  boi^i 
ing  to  let  the  fyrup  into  them,  ftrew  on  the  reft  of  yoi  i 
fugar  whilft  they  are  boiling,  and  when  they  look  cle  : 
take  them  up  and  put  them  in  your  glafics,  but  one  ' 
a glafs  juft  fit  for  them,  and  bod  the  fyrup  till  it  is  a 
nnoft  a gelly,  then  fill  up  your  glaffes  ; when  they  a i 
cold,  paper  them  up,  and  keep  them,  in  a,  dry  place- 

71?  make  red  marmalade, 

ScALi>  the  quinces  tender  in  water,  then  cut  the! 
in  quarters,  core  and  pare  the  pieces.  To  four  poun<j 
®f  quinces  put  three  pounds  of  fugar,  and  four  pit.! 
©f  water;  boil  the  fugar  and  water  to  a fyrup,  th(i 
put  In  the  quinces  and  coyer  It.  Let  it  ftand  all  nigl| 
over  a very  little  fire,.but  not  to  boii when  they  ase  n 
enough,  put  in  a porringer  full  of  gelly,  or  more,  ai  . 
boil  them  up  as  faft  as  yoa  can.  When  it  is  enoug  - 
pujt  it  up,  but  do  not,  break  theVjuinces  too  much. 

Ked  quinces  vjholc,  ! 

Take  fix  of  the  fineft  quinces,  core  and  fcaW  thci 
tender,  drain  them  from  the  water,  and  when  they.  aj| 
cold  pare  them  ; then ^ take  their  weight  in  good  fuga^l 
a pint  of  water  to  every' pound  of  fugar,  boil  it  to 
fyrup,  Ikirn  It  well,  then  put  in.  the  quinces,  and  I 
them  ftand  all  night ; when  they  are  red  enough,  bo 
them  as  the  marmalade,  with  two  porringers  full  ( 
gelly.  When  they  are  as  foft  as  you  can  rvm  a lira' 
through  them,  put  them  into  glaffes;  fet  the  liquf 
boil  till  it  is  .a  jelly*  and  then  pour  it  over  the  quince 


Gsl 
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Geliy  for  the  quinces, 

«j  Take  fome  of  the  lefier  quinces,  and  wipe  them  with. 

clean  coarfe  cloth;  cut  them  in  quarters  ; put  as  much 
^ater  as  will  cover  them  ; let  it  boll  apace  till  it  is 
^rong  of  the  quinces,  then  ftrain  it  through  a gelly* 
ijig.  If  it  be  for  white  quinces,  pick  out  the  feeds, 
ijit  none  of  the  cores  nor  quinces  pared. 

I"  make  conferve  of  red  rofesy  or  any  other  fowers* 

I Take  rofe-buds  or  any  other  flowers,  and  pick  them, 
It  off  the  white  part  from  the  red,  and  put  the  red 
awers  and  fift  them  through  a fieve  to  take  out  the 
eds  ; then  weigh  them,  and  to  every  pound  of  flowers 
i lice  two  pounds  and  a half  of  loaf  fugar ; beat  the 
t owers  pretty  fine  in  a ftone  mortar,  then  by  degrees 
ut  the  fugar  to  them,  and  beat  it  very  well  till  it  is 
^•?ell  incorporated  together;  then  put  it  into  gallipots, 
ic  it  over  with  paper,  over  that  a leather,  and  it  will 
cep  feven  years. 

To  make  conferve  of  hips. 

. Gather  hips  before  they  grow  foft,  cut  off  the  heads 
1 nd  ftalks,  flit  them  in  halves,  take  out  all  the  feeds 
I nd  white  that  is  in  them  very  clean,  then  put  them  in- 
r 0 an  earthen  pan,  and  flir  them  every  day,  or  they  will 
\ 70W  mouldy.  Let  them  ftand  till  they  are  foft  enough 
1 0 rub  them  through  a coarfe  hair-fleve,  as  the  pulp 
: omes  take  is  off  the  fieve:  they  are  a dry  berry,  and 
1 vill  require  pains  to  rub  them  through  : then  add  its 
vcight  in  fugar,  mix  them  well  t igether  without  boiU 
xig,  and  keep  it  in  deep  gallipots  tor  ufe.- 

To  make  Jyrup  of  rofes, 

InfAse  three  pounds  of  damafk  rofe-leaves in  a gat- 
on  of  warm  water,  in  a well-glazed  earthen  pot,  with 
1 narrow  mouth,  for  eight  hours,  which  flop  fo  clofe, 
that  none  of  the  virtue  raay'cxhale.  When  they  hare 
infufed  fo  long,  heat  the  water  again,  fqueese  them 
out,  and  put  in  three  pounds  more  of  rofe  leaves,  to 
infufc  for  eight  hours  morc^  then  prefs  them  out  very 

hard  5 


34^  THE  ART  OF  COOKERY 

hard  ; then  to  every  quart  of  this  infufion  add  fou 
pounds  of  fine  fugar,  and  boil  it  to  a fyrup. 

To  fnake  fyrup  of  citron. 

Pare  and  flice  your  citrons  thin,  lay  them  in  a ba* 
(bn,  jvith  layers  of  fine  fugar.  The  next  day  pour  off 
the  liquor  into  a glafs,  Ikim  it,  and  clarify  it  over  a i 
gentle  fire. 

To  make  fyrup  of  clove  gillifonuers. 

Clip  your  gilliflowers,  fprinkle  them  with  fair  wa- 
ter, put  them  into  an  earthen  pot,  ftop  it  up  very  clofe, 
fet  it  in  a kettle  of  water,  and  let  it  boil  for  two  hours  { 
then  ftrain  out  the  juice,  put  a pound  and  a half  of  fu- 
gar to  a pint  of  juice,  put  it  into  a Ikillet,  fet  it  on  the  * 
hre,  keep  it  ftirring  till  the  fugar  is  all  melted,  but  let 
it  not  boil  j then  fet  it  by  to  cool,  and  put  it  into  bot- 
tles. 

To  make  fyrup  of  peach  hloffoms. 

Impose  peach  bloffoms  in  hot  water,  as  much  as  will 
handfomely  cover  them.  Let  them  (land  in  balneo,  oP 
in  fand,  for  twenty- four  hours  covered  clofe  ; then  drain 
out  the  flowers  from  the  liquor,  and  put  in  frefli  flow- 
ers. Let  them  (land  to  infufe  as  before,  then  ftrain 
them  out,  and  to  the  liquor  put  frefh  peach  bloftbms 
the  third  time  ; and,  if  you  pleafe,  a fourth  time.  Then 
to  every  pound  of  your  infufion  add  two  pounds  of  dou- 
ble-refined fugar;  and  fetting  it  in  fand,  or  balneo, 
make  a fyrup,  which  keep  for  ufc. 

To  make  fyrup  of  quinces,  j 

Grate  quinces,  pafs  their  pulp  through  a cloth  to 
estradl  their  juice,  fet  <heir  juice  in  the  fun  to  fettle, 
or  before  the  fire,  and  by  that  means  clarify  it ; for 
every  four  ounces  of  this  juice  take  dt^  pound  of  fugar 
boiled  to  a brown  degree.  If  the  putting  in  the  juice 
of  the  quinces  fhould  check  the  boiling  of  the  fugar  too 
much,  give  the  fyrup  fome  boiling  till  it  becomes  pearl- 
ed ; then  take  it  off  the  fire,  and  when  cold,  put  it  in- 
to bottlci.  ^ 

r# 


To  prsfervo  apvkots» 

ii  Take  your  apricots,  ftone  and  pare  them  thin,  and 
|i:ake  their  ^s^eight  In  double-refined  fug'ar  beaten  and 
rfifted,  put  your  apricots  in  a fiiver  cup  or  tankard,  co- 
Piver  them  over  with  fugar,  and  let  them  (land  lo  all 
[night.  The  next  day  put  them  In  a preferving-paii, 
Ifet  them  on  a gentle  fire,  and  let  them  limmer  a little 
Iwhile,  then  let  them  bell  till  tender  and  clear,  taking 
them  off  fometimes  to  turn  and  (kirn.  Keep  them  un- 
der the  liquor  as  they  are  doing,  and  with  a fraall  clean 
bodkin  or  great  needle  job  them  fometimes,  that  the 
fyrup  may  penetrate  into  them.  When  they  are  enough, 
take  them  up,  and  put  them  In  glaffes.  Boil  and  (kim 
your  fyrup  j and  when  it  Is  cold,  put  it  on  your  apricots. 

! To  preferve  damfons  nuhole- 

i You  mud  take  fome  damfons  and  cut  them  In  pieces, 
iput  them  In  a fltillet  over  the  fire,  wnth  as  much  water 
ias  will  cover  them.  When  they  are  boiled,  and  the  li- 
Iquor  pretty  ftrong,  drain  it  out : add  for  every  pound 
^|of  the  w'hole  damfons  w’iped  clean,  a pound  of  fmgie- 
f^refined  fugar,  put  the  third  part  of  your  fugar  Into  the 
^liquor,  fet  it  over  the  fire,  and  when  it  fimmers,  put  in 
tithe  damfons.  Let  them  have  one  good  boil,  and  take 
them  off  for  half  an  hour  covered  up  clofe  j then  fet 
lithem  on  again,  and  let  them  fimmer  over  the  fire  after 

i'*  turning  them,  then  take  them  out  and  put  them  in  a 
bafon,  drew  all  the  fugar  that  was  left  on  them,  and 
pour  the  hot  liquor  over  them.  Cover  them  up,  and 
let  them  dand  till  next  day,  then  boil  them  up  again 
till  they  are  enough.  Take  them  up,  and  put  them  in 
I pots  ; boll  the  liquor  till  it  gellies,  and  pour  icon  them 
. when  it  is  almod  cold,  fo  paper  them  up. 


1 To  candy  any  fort  of  fio^ojcrs. 

. Take  the  bed  treble-refined  fugar,  break  it  into 
lumps,  and  dip  it  piece  by  piece  into  wrater,  put  them 
I into  a veffcl  of  fiiver,  and  melt  them  over  the  fire  ; when 
I k jud  boils,  drain  it,  and^fet  it  on  tb^fire  again,  and  . 
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3et  it  boil  till  it  draws  in  hairs,  which  you  may  perceive 
by  holding  up  your  fpoon,  then  put  in  the  flowers,  and 
fet  them  in  cups  or  glafies.  Wlien  it  is  of  a hard  can- 
dy, break  it  in  lumps,  and  lay  it  as  high  as  you  pleafe. 
Dry  it  in  a ftove,  or  in  the  fun,  and  it  wall  look  like 
iugar-candy. 

To  preferve  goofeherries  n.vhole  ^joithout  Jlomng* 

Take  the  largeft  preferving  goofeherries,  and  pick 
.off  the  back  eye,  but  not  the  ftalk,  then  fet  them  over 
the  fire  in  a pot  of  w'ater  to  fcald,  cover  them  very  clofe 
to  fcald,  but  not  boil  or  break,  and  when  they  are  ten- 
der take  them  up  into  cold  water  ; then  take  a pound 
and  a half  of  double-refined  fugar  to  a pound  of  goofe- 
berries,  and  clarify  the  fugar  with  water,  a pint  to  a 
pound  of  fugar,  and  when  your  fyrup  is  cold,  put  the 
goofeherries  fingle  in  your  preferving.  pan,  put  the  fyrup 
to  them,  and  fet  them  on  a gentle  fire ; let 'them  boil, 
but  not  too  faft,  lelf  they  break  : and  when  they  have 
boiled,  and  you  perceive  that  the  fugar  has'entered  them, 
take  them  cfFj  cover  them  with  white  paper,  and  fet 
them  by  till  the  next  day.  Then  take  them  out  of  the 
fyrup,  "and  boil  the  fyrup  till  it  begins  to  be  ropy;  fkim 
it,  and  put  it  to  them  again,  then  fet  them  on  a gentle 
fire,  and  let  them  preferve  gently,  till  you  perceive  the  j 
fyrup  will  rope ; then  take  them  off,  fet  them  by  till  j 
they  are  cold,  cover  them  with  paper,  then  boil  fome  1 
goofeherries  in  fair  water,  and  when  the  liquor  is  flrong  j 
enough,  flrain  it  out.  Let  it  ftaud  to  fettle,  and  to  \ 
every  pint  take  a pound  of  double-refined  fugar,  then  ' 
make  a gelly  of  it,  put  the  goofeherries  in  glaffes,  w’hen 
they  are  cold  ; cover  them  with  the  gelly  next  day,  pa- 
per them  wet,  and  then  half  dry  the  paper,  that  goes 
in  ihe  infide,  it  clofcs  down  better,  and  then  white  pa- 
per over  the  glafs.  Set  it  in  your  ftove,  or  a dry  place. 

« 

To  preferve  ^hlte  *mahiuts. 

First  pare  your  walnuts  till  the  white  appears,  and 
nothing  elfe.  You  mufl:  be  very  careful  in  the  doing  ■ 
of  them,  that  they  don’t  turn  black,  and  as  fafl  as  you 
do  them  throw  them  Into  fait  and  water,  and  let  them 
> ly  I 


I 
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lly  till  your  fugar  is  ready.  Take  three  pounds  of  good 
loaf'fiigar,  put  it  into  your  preferving-pan,  fet  it  over 
a charcoal  fire,  and  put  as  rtiuch  water  as  will  juft  wet 
the  fugar.  Let  it  boil,  then  have  ready  ten  or  a dozen 
whites  of  eggs  {trained  and  beat  up  to  froth,  cover 
your  fugar  with  the  froth  as  it  boils,  and  i^iim  it ; then 
boil  it  and  fkim  it  till  it  is  as  clear  as  cryftal,  then 
throw  in  your  walnuts,  juft  give  them  a boil  till  they 
are  tender,  then  take  them  out,  and  lay  them  in  a diftv 
to  cool ; when  cool,  put  them  in  your  preferving-pan, ^ 
and  when  the  fugar  is  as  warm  as  milk  pour  it  bver 
them  ; when  quite  fold,  paper  them  down. 

Thus  clear  your  fugar  for  all  preferves,  apricots^,, 
peaches,  goofeberries,  currants,  <bc. 

5 To  preferve  'Walnuts  greerti  - 

i Wipe  them  very  clean,  and  lay-  them  in  ftrong  fait' 
I and  water  twenty- four  hours  ; then  take  them  out,  and' 
j wipe  them  very  clean,  have  ready  a Ikillet  of  water  boil- 
ing, throw'  them  in,  let  tliem  boil  a minute,  and  take 
them  out.  Lay  them  on  a coarfe  cloth,  and  boil  your 
fbgar  as  above  ; then  juft  give  your  walnuts  a fcald  im 
I the  fugar  ; take  them  up  and  lay  them  to  cool.  Put 
^hem  in  your  preferving-pot,  and  pour  on  your  fyrup» 

I at.  above..  . - . • 

! 

To  preferv'e  the  large  green  plumhs.  ■ / 

First  dip  the  ftalks  and  leaves  in  boiling  vinegar,, 
when  they  are  dry  have  your  fyrup  ready,  and  firft  give 
them  a fcald,  and  very  carefully  with  a pin  take  off  the 
_{kin  ; boil  your  fugar  to  a candy  height,  and  dip  in 
your  plumbs,  hang  them  by  the  (talk  to  dry,  and  they 
will  look  finely  tranfparent,  and  by  hanging  that  w'ay 
to  dry,  will  have  a clear  drop  at  the  top.  You  muft- 
take  gieat  care  to  clear  your  fugar  nicely. 

^ nice  way  to  preferve  peaches. 

Put  your  peaches  in  boiling  water,  juft  give  them 
fcald,  but  don’t  let  them  boil,  take  them  out  and  put- 
them  in  cold  water,  then  dry  them  in  a fieve,  and  put' 
them  In  long  wide-mouthed  bottles : to  half  a dozen* 
G g 2 peaches-' 
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peaches  take  a quarter  of  a pound  of  fiigar,  .clarify  it, 
pour  it  over  your  peaches,  and  fill  the  bottles  with  bran- 
dy. Stop  them  clofe,  and  keep  them  in  a clofe  place. 

A fecond  •may  to  yirefiirve  peacheii 

Make  your  fyrup  as  above,  and  when  it  is  clear  juft 
dip  in  your  peaches,  and  take  them  out  again,  lay  them 
on  a diih  to  cool,  then  put  them  into  large  wide-mouth- 
ed bottles,  and  when  the  fyrup  is  cold  pour  it  over 
them  ; let  them  (land  till  cold,  and  fill  up  the  bottle 
with  the  beft  French  brandy.  Ohferve  that  you  leave 
room  enough  for  the  peaches  to  be  w'ell  covered  with 
brandy ; and  cover  the  glafs  clofe  with  a bladder  and 
leather^  and  tie  them  clofe  down.  . 


To  make  quince  cakes. 

You  muft  let  a pint  of  the  fyrup  of  quinefes  with  a 
quart  or  two  of  rafpberrles  be  boiled  and  clarilfied  over 
a clear  gentle  fire,  taking  care  that  it  be  well  Ikimmed 
from  time  to  time  : then  add  a pound  and  a half  of  fu- 
gar,  caufe  as  much  more  to  be  brought  to  a candy 
height,  and  poured  in  hot.  Let  the  whole  be  continu^ 
ally  ftirred  about  till  it  is  almoft  cold,  then  fpread  it  o^ 
plates,  and  cut  it  out  into  cakes. 


CHAP.  XIX. 


To  make  anchovies,  vermicelli,  catchup,  vinegar; 
and  to  keep  artichokes,  French  beans,  Isfc, 

To  ?nake  anchovies. 


TO  a peck  of  fprats,  two  pounds  of  conamon  fait, 
a quarter  of  a pound  of  bay  fait,  four  pounds  of 
faltpetre,  two  ounces  of  fal-prunella,  two  pennyworth 
of  cochineal,  pound  all  in  a mortar,  put  them  into  a 
ftone  pot,  a row  of  fprats,  a layer  of  your  compound, 
and  fo  on,  to  the  top  alternately.  Prefs  them  hard 
down,  cover  them  clofe,  let  them  (land  fix  months,  and 

they 
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ley  will  be  fit  for  life.  Obferve  that  yonr  fprats  be. 
ery  frefh,  and  don’t  wafli  nor  wipe  them,  but  juft  take 
aem  as  they  come  out  of  the  water. 

To  pickle  fineltSi  cohere  you  have  plenty* 

Take  a quarter  of  a peck  of  fmelts,  half  an  ounce  ’ 
f pepper,  half  an  ounce  of  nutmeg,  a quarter  of  an^ 
unce  of  mace,  half  an  ounA*  of  peter-falt,  a quarter> 
f a pound  of  common  fait,  beat  all  very  fine,  walh  and 
lean  the. fmelts,  gut  them,  then  lay  them  in  rows  in  a 
ir,  and  between,  every' layer  of  fmelts  fti  ew  thefeafon- 
ng  w’ith  four  or  five  bay  leaves,  then  boil  red  wine,  and  * 
>our  over  them  enough  to  cover  them.  Cover  them  - 
vith  a plate,  and  when  cold  tie  them  down  clofe*  They ; 
xceed- anchovies. - 

To  make  vermicelli. 

‘>1  Mir  yolks-of  eggs  and  flour  together  in  a pretty^ 
tiff  pafte,  fo  as  you  can  w^ork  it  up  cleverly*  and  roll  ^ 
i t as  thin  as  it  is  pofiible  to  roll  the  pafte.  Let  it  dry 
, n the  fun  ; when  it  is  quite  dry,  with  a very  lharp 
knife  cut  it  as  thin  as  poflible,  and  keep  it  in  a dry' 
-jplace.  It  "will  run  . up  like  little  worms,  as  vermicelli 
iJocs ; though  thebeft  way  is  to  run  it  through  a coarfe 
ifieve,  whilft  the  pafte  is  foft.  If  you  w’ant  fome  to' be 
made  in  hafte,  dry  it  by  the  fire,  and  cut  it  fmall.  It 
will  dry  by  the.  fire  in  a quarter  of  an  hour.  This  far. 
exceeds  what  comes  from  abroad,  being,  frefher. 

To  make  catchup.  ' 

Take  the  large  flaps  of  mufiirooras,  pick  nothing" 
but  the  fttaws  and  dirt  from -it,  then  lay  them  in  a ■ 
broad  earthen  pan,  ftrew  a good  deal  of  fait  over  them,  . 
let  them  ly  till  next  morning,  then  with  your  hand ' 
break  them,  put  them  in  a ftew-pan,  let  them  boil  a 
minute  or  tw'o,  then  ftrain  them  through  a coarfe  cloth 
and  wring  it  hard.  To  take  out  all  the  juice,  let  it  ftand 
to  fettle,  then  pour  it  off'  clear,  run  if  through  a thick  > 
flannel  bag,  (fome  filter  it  through  brown  paper,  but  ■ 

. that  is  a very  tedious  way),  then  boil  it ; to  a quart  of* 
the  liquor  put  a quarter  of  an  ounce  of  whole  ginger, 
and  half  a quarter  of  an  ounce  of  whole  pepper.  Boil  1 
Gg  3 it»: 


f 

354  THE  ART  OF  COOKERY 

it  briflcly  a quarter  of  an  hour,  then  ftraih  It,  and  when 
It  is  cold,  put  it  Into  pint  bottles.  In  each  bottle  put 
four  or  five  blades  of  raace,  and ^ fix  cloves,  cork  it 
tight,  and  it  will  keep  two  years.  This  gives  the  bell 
flavour  of  the  muflirooms  to  any  fauce.  If  you  put  to 
a pint  of  this  catchup  a pint  of  mum,  it  will  tafte  like, 
foreign  catchup, 

j>iiiother  fway  to  make  catchup. 

Take  the  large  flaps,  and  fait  them  as  above  j boil 
the  liquor,  ftrain  it  through  a thick  flannel  bag : to  a 
quart  of  that  liquor  put  a quart  of  ftale  beer,  a large 
flick  of  horfe-raddifh  cut  In  little  flips,  five  or  fix  bay- 
leaves,  an  onion  ftuck  with  twenty  or  thirty  cloves,  a 
quarter  of  an  ounce  of  mace,  a quarter  of  an  ounce  of 
nutmegs  beat,  a quarter  of  an  ounce  of  black  and  white 
pepper,  a quarter  of  an  ounce  of  all-fpice,  and  four  or 
five  races  of  ginger.  Cover  it  dole,  and  let  it  fimmer 
very  foftly  till  about  one  third  is  wafted  r then  ftrain  it 
through  a fiannebbag,  when  it  is  cold  bottle  it  in  pint 
bottles,  cork  it  dofe,  and  it  will  keep  a great  while  r 
you  may  put  red  wine  in  the  room  of  beer ; fome  put 
in  a head  of  garlic,  but  I think  that  fpoils  it.  The 
ether  receipt  you  have  in  the  chapter  for  the  fea. 

Artichokes  to  keep  all  the  year. 

Boil  as  many  artichokes,  as  you  intend  to  keep ; boil 
t hem  fo  as  juft  the  leaves  will  come  out,  then  pull  off 
all  the  leaves  and  choke,  cut  them  from  the  ftrings,  lay 
ithem  on  a tin  plate,  and  put  them  in  an  oven  where 
iarts  are  drawn,  let  them  ftand  till  the  oven  is  heated 
again,  t>ke  them  out  before  the  wood  is  put  in,  and 
fet  them,  in  again,  after  the  tarts  are  drawn  ; fo  do  till 
they  are  as  dry  as  a board,  then  put  them  in  a paper 
bag,  and  hang  them  in  a dry  place.  You  fhould  lay 
them  in  warm  water  three  or  four  hours  before  you  ufe 
them,  fhifting  the  water  often.  Let  the  laft  water  be 
boiling  hot they  will  be  very  tender,  and  eat  as  fine  as 
frefh  ones.  You  need  not  dry  all  your  bottoms  at  once, 
as  the  leaves  are  good  to  eat  j fd  boil  a dozen  at  a time, 
and  fave  the  bottoms  for  this  ufe. 


Tq 
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I To  keep  French  beans  all  the  year . 

j Take  fine  young  beans,  gather  them  on  a very  fine- 
;ilay,  have  a large  (tone  jar  ready,  clean  and  dry,  lay  a 
l^ayer  of  fait  at  the  bottom,  and  then  a layer  of  beans, 
ijhen  fait,  and  then  beans,  and  fo  on,  till  the  jar  is  full ; 
j:over  them  with  fait,  and  tie  a coarfe  cloth  over  them, 
■ind  a board  on  that,  and  then  a weight  to  keep  it  clofe 
-Torn  all  air ; fet  them  in  a dry  cellar,  and,  when  you 
bfe  them,  take  fome  out,  and  cover  them  clofe  again  ; 
Lvafh  them  you  took  out  very  clean,  and  let  them  lie  in 
jroft  water  twenty-four  hours,  (hifting  the  water  often  y 
iwhen  you  boil  them,  don’t  put  any  fait  in  the  water. 
^*the  bell  way  of  dreffing  them  is,  boil  them  w’ith  juft 
^the  white  heart  of  a finall  cabbage,  then  drain  them, 
i^  chop  the  cabbage,  and  put  both  into  a fauce-pan  with 
rja  piece  of  butter,  as  big  as  an  egg,  rolled  in  flour,  (hake 
i’a  little  pepper,  put  in  a quarter  of  a pint  of  good  gravy, 
!let  them  ftew  ten  minutes,  and  then  difh  them  up  for  a 
fide-difli.  A pint  of  beans  to  the  cabbage.  You  may 
; do  more  or  lefs,  juft  as  you  pkafe.  - 

•e  To  keep  green  peafe  till  Chrijlmas, 

^ Take  fine  young  peafe,  (hell  them,  throw  them  into 
rboillng  water  with  fome  fait  in,  let  them  boil  five  or 
' fix  minutes,  throw  them  into  a cullendar  to  drain,  then 
lay  a cloth  four  or  five  times  double  on  a table,  and 
fpread  them  on  ; dryt  hem  very  well,  and  have  your 
bottles  ready,  fill  them,  and  cover  them  with  mutton- 
fat,  tried ; when  it  is  a little  cool,  fill  the  necks  almoft 
- to  the  top,  cork  them,  tie  a bladder  and  a lath  over 
them,  and  fet  them  in-  a cool  dry  place.  When  you 
ufe  them,  boil  your  water,  put  in  a little  fait,  fome  fu- 
gar,  and  a piece  of  butter ; when  they  are  boiled 
enough,  throw  them  into  a fieve  to  drain,  then  put 
them  into  a fauce-pan  with  a good  piece  of  butter; 
keep  (baking  it  round  ad  the  time  till  the  butter  is 
' melted,  then  turn  them  into  a dilh;  and  fend  them  to 
table. 

Another 
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Jmther  -way  to  preferve  green  peafe. 


Gather  your  peafe  on<a  very  dry  day,. when  theT 
aie  neither  olJ  nor  vet  ton  ^ 


r and  have 

read)  fome  quart  bottles  with  little  mouths,  belno-  welt 
dried  ; fill  the  bottles,  and  cork  them  well,  have^adv 

thrbottle°s  r ^Ip  the  necks 

^.bottles,  and  fet  them  in  a very  dry  place  that  is 


To  keep  green  goofeherrles  tilt  Ckrijlma  's. 

Pick  your,  large  green  goofeberries  on  a dry  davi 
have  ready  your  bottles  clean  and  dry,  fill  the  Lttl; 
and  cork  them,  fet  them  in  a kettle  of  water  up  to  the 
necks,  let  the  water  boil  very  foftly  till  you  &d  the 
goofebernes  are  codd  ed,  take  them  out*  and  put  in  the 
reft  of  the  bottles  till  all  are  done,  then  have  ready 
fome  rofin  melted  in  a .pipkin,  dip  the  necks  of  the  bot. 
ties  ,n  and  that  will  keep  all  air  from  coming  at  the 
cork  keep  them  a cool  dry  place  where  no  damp  is, 
and  they  will  bake  as  red  as  a cherry.  You  may  keen 
them  without  fcalding,  but  then  the  llcins  will  Lt  bl 
. io  tender,  nor  bake  fo  fine. 


To  keep  red  goofs'herriesi 

Pick  them  when  full  ripe,  to  each  quart  of  ooofe- 
berries  put  a quarter  of  a pound  of  Lilbon  fugaf,  and 
to  each  quarter  of  a pound  of  fugar  put  a quarter  of  a 
pint  of  w^ater,  let  it  boil,  then. put  in  your  goofeberries 
and  let  ‘liem  bod  foftly  two  or  three  minute^  then  pour 
them  into  httle  ftone  jars  , when  cold,  cover  them^up, 

trouble.  You  tnay  prefs  them  through  acullendarj 
!°  °f  P“lp  put  half  a pound  of  fine  Li/bon  fu- 

and  boiled,  and  pour  it  mto  a ftone  jar ; when  cold,  co-. 
or  pulft'  ^ Pf'^y  turts  . 


To  keep  fi-eahiuts  all  the  year. 

Take  a large  jar,  a layer  of  fea-fand  at  the  botto.m, 
ta.n  a layer  of  wal.uuts,  then  fand,  then  the  nuts,  and 

fo 
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ll)  on,  till  the  jar  is  full,  and  be  fare  they  don’t  touch 
,.ach  other  in  any  of  the  layers.  When  you  wouM  ufe 
iiera,  lay  them  in  warm  water  for  an  hour,  (hift  the  ^ 
p;ater  as  it  cools  ; then  rub  them  dry,  and  they  will 
'eel  well,  and  cat  fweet.  Lemons  will  keep,  thus  co- 
er-ed,  better  than  any  other  way. 

i Another  ^way  to  keep  lemons, 

' Take  the  fine  large  fruit  that  are  quite  found  and 
rood,  and  take  a fine  packthread  about  a quarter  of  a 
ard  long,  run  it  through  the  hal'd  nib  at  the  end  of 
he  lemon,  then  tie  the  firing  tog-lther,  and  hang  it  on 
little  hook  in  a dry  airy  place;  fo  do  as  many  as  you 
hleafe,  but  be  fure  they  don’t  touch  one  another  nor 
-my  thing  elfc,  but  hang  them  as  high  as  you  can. 
i Thus  you  may  keep  pears,  <bc,  only  tying  the  firing  to 

• he  fialk. 

'iTtf  keep  nuhite  lullicey  pear-plumls^  or  damfons,  &c.  for 
tarts  or  pies. 

[ Gather  them  when  full  grown,  and  juft  as  they  be- 
fin  to  turn.  Pick  all  the  largeft  out,  fave  about  two 
..thirds  of  the  fruit ; the  other  third  put  as  much  water  to 
las  you  think  will  cover  the  reft.  Let  them  boil,  and 
5 (kirn  them ; when  the  fruit  is  boiled  very  foft,  then  ftrain 
' it  through  a coarfe  hair  fieve,  and  to  every  quart  of  this 

• liquor  put  a pound  and  a half  of  fugar,  boil  it  and 
: fkim  it  very  well ; then  throw  in  yrour  fruit,  juft  give 
L them  a fcald  ; take  them  off  the  fire,  and,  when  cold, 

^ put  them  into  bottles  with  wide  mouths,  pour  your  fy- 
»^i  rup  over  them,  lay  a piece  of  white  paper  over  them, 
land  cover  them  with  oil.  Be  fure  to  take  the  oil  well 
I off  when  you  ufe  them,  and  don’t  put  them  in  larger 
I bottles  than  you  think  you  fiiould  make  ufe  of  at  a time, 

I becaufe  all  thefe  forts  of  fruits  fpoil  with  the  air. , 

To  make  vinegar. 

I To  every  gallon  of  water  put  a pound  of  coarfe  Lif- 
Ibon  fugar,  let  it  boil,  and  keep  fldmming  of  it  as  long 
^ as  the  feum  rifes  \ then  pour  it  into  tubs,  and,  when  it 
t is  as  cold  as  beer  to  work,  toaft  a good  toaft,  and  rub 
r it  over  with  yeaft.  Let  it  work  twenty-four  iiours ; 

\ ' then 
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then  have  ready  a vcffel  I'ron-hooped,  and  well  pamte 
fixed  m a plaee  where  the  fun  has  full  power,  and  i 
it  lo  as  not  to  have  any  occalion  to  move  it.  Wh. 
you  draw  it  off,  then  fill  your  veffel,  lay  a tile  on  tl 

f 'f  ^ 

iTu  e Lne  r Jr"  it  off,  in. 

of tul^lr  ® r" ’“tter  end  of  June  or  beginnih 
July,  let  It  ftand  tdl  you  want  to  ufe  it,  ancf  it  w= 
never  foul  any  more ; but  when  you  go  to  draw  it  of 

f "°t  four  enough,  let  iMfand  a inont 
longer  before  you  draw  it  off.  .For  pickles  to  g 
abroad  ufe  this  vinegar  alone;  but  in  England  you  wi 
be  oougco,  when  you  pickle,  to  put  one  half  coldVinc 
water  to  it,  and  tnen  it  will  be  full  four  with  this  viV 
gor.  You  need  not  bod,  unlefs  you  pleafe,  for  almci 
any  fort  of  pickles,  it  wall  keep  them  quite  good. 

to  the  ladies ; but  then  don’t  put  water  to  it.  For  eree 
piCKles,  y-ou  may  pour  it  fcalding  hot  on  two  or  thr< 
^mes.  All  other  forts  of  pickles  you  need  not  boil  ii 
Mufhrooms,  only  walh- them  clean,  dry  them,  put  ther 
snto  little  bottlea,  with  a nutmeg  juH  fcalded  in  vine 
gar  and  diced  (whiltt  it  is  hot)  very  thin,  and  a fev 
olades  of  mace ; then  fill  up  the  bottle  with  the  col. 
Vinegar,  and  fpnng  water,  pour  the  mutton-fat  trie, 
over  it,  andUie, a. biadder  and  leather  over  the  top 
1 hefe  muihrooms  won’t  be  fo  white,  but  as  finely  tailed 
r 'vejejuft  gathered;  and  a fpoonful  of  thi 

pickje  Will  give  fauce  a very  fine  flavour. 

White  walnuts,  fuckers,  and  onions,  and  all  white 
fpr  the’ptckr^  manner,  after  they  are  readj 

7d?  fry  /melts. 

Lax  your  fmelts  in  a marinade  of  vinegar,  . fait,  pep- 
pel,  an  ay-leaves,  and  cloves,  for  a few  hours;  then 
dry  them  in  a napkin,  drudge  them  well  with  flour, 
and  have  ready  fome  butter  hot  in  a ftew-pan.  Fry 
fr^yMparfl*'  in  your  dilh,  and  garnifh  with 
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jj  To  roafl  a pound  of  butter, 

k Lay  it  in  fait  and  water  two  or  three  hour?,  then  fplc 
, and  rub  it  all  over  vcith  crumbs  of  bread,  with  a lic- 
? grated  nutmeg,  lay  it  to  the  fire,  and,  as  it  roafta, 
iifte  it  with  the  yolks  of  two  eggs,  and  then  with 
|umbs  of  bread  all  the  time  it  is  a ruafting  ; but  have 
ady  a pint  of  oyfters  hew^ed  in  their  own  liquor,  and 
y in  the  dlfli  under  the  butter  ; when  the  bread  has 
aked  up  all  the  butter,  brown  the  outfide,  and  lay  it 
1 your  oyfters.  Your  fire  muft  be  very  ftow. 

To  raife  a fallad  in  tnvo  hours  at  the  fire. 

Take  freih  horfe-dung  hot,  lay  It  in  a tub  near  the 
e,  then  fprinkle  fome  muftard-feeds  thick  on  it,  lay  a 
in  layer  of  horfe-dun^  over  It,  cover  it  clofe,  and 
:ep  it  by  the  fire,  and  it  will  rile  high  enough  to  cut 
i two  hours. 


\ CHAP.  XX. 

f 

DISTILLING. 

To  dijiil  nvahiut  nsjater, 

^T^AKE  a peck  of  fine  green  walnuts,  bruife  them 
well  in  a large  mortar,  put  them  in  a pan,  with 
handiul  of  baum  brulfed,  put  two  quarts  of  good 
cench  brandy  to  them,  cover  them  clofe,  and  let  them 
|:  three  days;  the  next  day  diftil  them  in  a cold'ftlll; 
om  this  quantity  draw  three  quarts,  which  you  may 
i>  in  a day. 

to  life  this  ordinary  Jlillr 

You  muft  lay  the  plate,  then  woodrafhes  thick  at  the 
!>ttom,  then  the  iron  pan,  which  you  are  to  fill  with 

f'ur  walnuts  and  liquor,  then  put  on  the  head  of  the 
11,  make  a pretty  brilk  fire  till  the  ftlll  begins  to  drop, 
en  ilacken  it  fo  as  juft  to  have  enough  to  keep  the 
jll  at  work,  mind  all  the  time  to  keep  a wet  cloth  all 
ber  the  head  of  the  ftill  all  the  time  it  is  at  work,  and 
t always 

I 
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always  obferve  not  to  let  the  ftiil  work  longer  then  tij 
liquor  is  good,  and  take  great  care  you  don’t  burn  til 
flill  ; and  thus  you  may  dillil  what  you  pleafe.  If  yc] 
draw  the  ftill  too  far,  it  will  burn,  and  give  your  liquci 
a bad  tafte. 

To  make  treacle  neater,  ' 

Take_  the  juice  of  green  walnuts  four  pounds,  of  ru^ 
cardue,  marygold,  and  baum,  of  each  three  pound ; 
roots  of  butter-bur  half  a pound,  roots  of  burdock  oi ; 
potind,  angelica  and  mafterwort,  of  each  half  a poun(ij 
leaves  of  fcordium  fix  handfuls,  Venice  treacle  and  m i 
thrldate,  of  each  half  a pound,  old  Canary  wine  twl 
pounds,  white-wine  vinegar  fix  pounds,  juice  of  lemoi' 
fix  pounds,  and  diftil  this  in  an  alembic. 

To  make  black  cherry  floater. 

Take  fix  pounds  oF black  cherries,  and  brulfe  thei|j 
fmall ; then  put  to  them  the  tops  of  rofcmary,  fwe(|l 
marjoram,  fpearmint,  angelica,  baum,  marygold  flower  j 
of  each  a handful,  dried  violets  one  ounce,. annlfeeds  an  j 
fweet  fennel- feeds,  of  each  half  an  ounce  bruifed  ; ci  j 
the  herbs  fmall,  mix  all  together,  and  diftil  them  off  jti| 
a cold  ftill.  fl 

To  make  hyjlertcal  nvaier*  j 

Take  betony,  roots  of  lovage,  feeds  of  wild  parfnlp  i 
of  each  two  ounces,  roots  of  fingle  piony  four  ounce! 
of  mifletoe  of  the  oak  three  ounces,  myrrh  a quarter  (I 
an  ounce,  caftor  half  an  ounce  ; beat  all  thefe  togetbe! 
and  add  to  them  a quarter  of  a pound  of  dried  millc^i' 
des  : pour  on  thefe  three  quarts  of  mugwort  water,  an 
two  quarts  of  brandy ; let  them  ftand  in  a clofe  veff 
eight  days,  then  diftil  it  in  a cold  ftill  pofted  up.  Yo 
may  draw  off  nine  pints  of  water,  and  fweeten  it  to  yoi , 
fafte.  Mix  all  together,  and  bottle  it  up.  : 

To  dijlil  red'Tofe  buds*  - : 

Wet  your  rofes  in  fair  water  ; four  gallons  of  rod 
will  take  near  too  gallons  of  water,  then  ftill  them  i| 

» cold  ftill;  take  the  fame  ftilled  water,  and  put  it  ii 
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Itt)  as  many  frefli  rofes  as  it  will  wet,  then  ftill  them 
again. 

Mint,  baum,  parfley,  and  penny- royal  water,  diilli 
the  fame  way. 

1 

To  make  plague  •voater. 


I Tioots\ 

F louvers. 

Seeds. 

(Angelica, 

Wormwood, 

Hart’s  tongue, 

} Dragon, 

Succory, 

Horehound, 

J May  wort, 

HyiTop, 

Fennel, 

iMint, 

Rue, 

Agrimony, 

Melilot,  ' 

Fennel, 

St.  John  wort. 

i Carduus, 

Cowflips, 

Comfrey, 

j Origany, 

Poppies, 

Featherfew, 

1 Winter- fa  voury. 

P^intain, 

Red-rofe  leaves, 

' Broad  thyme, 

Setfoyl, 

Wood-forrel, 

Rofemary, 

Voevain, 

Pellitory  of  the  wall> 
Heart’s  eafe. 

1 Pimpernel!, 

Maidenhair, 

. Sage, 

Motherwort, 

Centaury, 

^ Fumatory, 

Cowage, 

Sea-drink  ; a good 

Coltsfoot, 

Golden -rod. 

handful  of  each  of 

] Scabeus, 

Gromwell, 

the  above  things. 

’ Burridge, 

Dill. 

Gentian-root, 

Saxifrage, 

Dock- root. 

Betony, 

Butterbur-robt> 

Liverwort, 

Piony-root, 

Jarmander* 

Bay- berries, 
Juniper-berries ; of 

each  a pound. 

One  ounce  of  nutmeg,  one  ounce  of  cloves,  and  half 
an  ounce  of  mace  ; pick  the  herbs  and  flowers,  and 
flired  them  a little.  Cut  the  roots,  bruife  the  berries, 
and  pound  the  fpices  fine ; take  a peck  of  green  wal- 
. nuts,  and  chop  ^em  fmall  ; mix  all  thefe  together,  and 
lay  them  to  deep  in  fack  lees,  or  any  white  wine-lees, 
if  hot,  in  good  fpirits  ; but  wine  lees  are  beft.  Let  them 
lie  a week  or  better  ; be  fure  to  {Hr  them  , once  a day 
with  a (lick,  and  keep  them  clofe  covered,  then  ftill 
them  ill  an  alembic  with  a flow  fire,  and  take  care  your 
ftill  does  not  burn.  The  firft,  fecond,  and  third  run- 
ning are  good,  and  fome  of  the  fourth.  Let  them 
1 ftand  till  cold,  then  put  them  together. 

H h To 
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To  7nake  furfeit  nvater. 

You  mufl  take  fcurvy-grafs,  brook-lime,  water-cref* 
fes,  Roman  wormwood,  rue,  mint,  baum,  fage,  clivers* 
of  each  one  handful ; green  merery,  two  handfuls  j pop- 
pies, if  frefh,  half  a peck  ; if  dry,  a quarter  of  a peck; 
cochineal,  fix-pennyworth;  faffron,  fix-pennyworth; 
anife-feeds,  carraway-feeds,  coriander- feeds,  cardamom- 
feeds,  of  each  an  ounce  ; liquorice,  two  ounces  feraped  ; 
figs  fplit,  a pound  ; ralfins  of  the  fun  ftoned,  a pound; 
juniper-berries,  an  ounce  bruifed  ; nutmeg,  an  ounce 
beat;  mace,  an  ounce  bruifed  ; fweet  fennel- feeds,  an 
ounce  bruifed  ; a few  flowers  of  rofemary,  marygold* 
and  fage-flowers  : put  all  thefe  into  a large  (lone  jar, 
and  put  to  them  three  gallons  of  French  brandy,  cover 
it  clofc,  and  let  it  iland  near  the  fire  for  three  weeks. 
Stir  it  three  times'a  week,  and  be  fure  to  keep  it  clofe 
flopped,  and  then  ftrain  it  off ; bottle  your  liquor,  and 
pour  on  the  ingredients  a gallon  more  of  French  bran- 
'dy.  Let  it  ftand  a week,  flirring  it  once  a day,  then 
diftil  it  in  a cold  ftill,  and  this  will  make  a fine  white 
fuVfeit-water. 

You  may  make  this  water  at  any  time  of  the  year, 
if  you  live  at  London,  becaufe  the  ingredients  are  al- 
ways to  be  had  either  green  or  dry  ; but  it.  is  the  beft 
made  in  fummer. 

To  make  milk  ^water. 

Take  two  good  handfuls  of  wormwood,  as  much 
carduus,  as  much  rue,  four  handfuls  of  mint,  as  much 
baum,  half  as  much  angelica,  cut  thefe  a little,  put  them  , 
into  a cold  ftill,  and  put  to  them  three  quarts  of  milk.  ' 
Let  your  fire  be  quick  till  your  ftill  drops,  and  then 
fiacken  your  fire.  You  may  draw  off  two  quarts.  The  | 
firft  quart  will  keep  all  the  year.  j 

How  to  diftil  vinegar  you  have  in  the  chapter  of 

Tickles. 


C H A r.  ! 
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CHAP.  XXL 
How  to  Market: 

• V . 

And  the  feafons  of  the  year  for  Butchers  Meat, 
Poultry,  Fifl),  Herbs,  Roots,  ^c,  and  Fruit.  - 

Pieces  in  a bullock* 

The  head,  tongue,  palate ; the  entrails  are  the 
fweetbreads,  kidneys,  fkirts,  and  tripe  j there  is 
the  double,  the  roll,  and  the  reed-tripe. 

The  fore-quarter* 

First  is  the  haunch,  which  includes  the  clod,  mar^ 
row-bone,  Ihin,  and  the  (licking-piece,  that  is,  the  neck 
end.  The  next  is  the  leg-of-mutton  piece,  which  has 
part  of  the  biade-bone,  then  the  chuck,  the  brifcuit, 
the  four  ribs,  and  middle  rib,  which  is  called  the  chuck 
rib. 

The  hind- quarter. 

First,  (irloin  and  rump,  the  thin  and  thick  flank, 
the  veiny  piece;  then  the  chuck-bone,  buttock,  and 
leg.  • - 

In  a Jheep* 

The  head  and  pluck,  which  Includes  the  liver,  light,^, 
heart,  fweetbreads,  and  milt. 

The  fore -quarter* 

The  neck,  bread,  and  (houlder. 

The  hind-quarter. 

The. leg  and  loin.  The  two  loins  together  is  called 
g faddle  of  mutton,  which  is  a fine  joint  when  it  is  the 
little  fat  mutton.  . 

In  a calf* 

The  head  and  inwards  are  the  pluck,  whlcb  con-  i 
tains  the  head,  liver,  lights,  nut,  and  milt,  and  wha-t 
H h 2 . ^ they 


THE  ART  OF  COOKERY 

tJiey  call  the  fkirts,  (which  eat  finely  broiled),  the  throat 
fweet bread,  and  the  wind-pipe  fweetbread,  which  is 
the  fined. 

The  fore-quarter  is  the  fhoulderj'neck,  and  bread. 
The  hind-quarter  is  the  leg,  which  contains  the 
knuckle  and  fillet,  then  the  loin. 


In  a houfe  lanih. 

The  head  and  pluck  ; that  Is,  the  liver,  lights,  heart, 
nut,  and  milt.  Then  there  Is  the  fry,  which  is  the 
fweetbreads,  lamb-dones,  and  dcirts,  with  forne  of  the 
liver. 

The  fore-quarter  is  the  fiioulder,  neck,  and  bread 
together. 

The  hind-quarteristheleg  and  loin.  This  is  In  high 
feafon  at  Chrldmas,  but  lads  all  the  year. 

Grafs  Iamb  conies  In  in  April  or  May,  according  to 
the  feafon  of  the  year,  and  holds  good  till  the  middle 
©f  Auguft. 

j 

In  a hog.  ' 

The  head  and  inwards  ; and  that  Is  the  hadet,  which  1 
is  the  liver  and  crovy,  kidney  and  Ikirts.  It  Is  mixed  ^ 
with  a great  deal  of  fage  and  fweet  herbs,  pepper,  fait,  i 
and  fpice,  fo  rolled  In  the  caul,  and  roaded  ; then  there  I 
are  the  chitterlalns  and  the  guts,  which  are  cleaned  for  i 
fanfares. 

The  fore-quarter  Is  the  fore-loin  and  fprlng  j if  a ! 
large  hog,  you  may  cut  a fpare-rib  off. 

The  hind-quarter  only  leg  and  loin. 


A bacon  hog.  - 

This  Is  cut  different,  becaufe  of  making  ham,  bacon*  ; 
and  pickled  pork.  Here  you  have  fine  fpare  ribs,  chines, 
and  grl/klns,  and  fat  for  hog^s  lard.  The  liver  and  crow  i: 
are  much  admired,  fried  with  bacon ; the  feet  and  ears 
are  both  'equally  good,  foufed. 

Pork  comes  in  feafon  at  Bartliolomew-tide,  and  holds  i, 
good  till  Lady-day, 
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How  to  diufe  Butchers  Meat. 

' To  chufe  lamb. 

f In  a fore-quarter  of  larub  mind  the  neck  vein  ; if  it 
be  an  azure  blue,  it  is  new  and  good,  but,  if  greenKh, 
or  yellowlfh,  it  is  near  tainting,  if  not  tainted  already. 
In  the  hinder-quarter  fmell  under  the  kidney,  and  try 
“the  knuckle  ; if  you  meet  with  a faint  fcent,  and  the 
iknuckle  be  limber,  it  is  ftale  killed.  For  a lamb’s  head, 
(mind  the  eyes  ; if  they  be  funk  or  wrinkled,  it  is  ftale ; 
jif  plump  and  lively,  it  is  new  and  fweet.' 

Veal. 

If  the  bloody  vein  in  the  fhoulder  looks  blue,  or  a 
bright  red,  it  is  new  killed  j but  if  blackldi,  greenilli 
or  yellovvifti,  it  is  flabby  and  ftale  ; if  wrapped  in  wet 
cloths,  fmell  whether  it  be  mufty  or  not.  The  loin  ftrft; 
taints  under  the  kidney,  and  the  flefh,  if  ftale  killed, 
will  be  foft  and  filmy. 

The  breaft  and  neck  taints  firft  at  the  upper  end, 
and  you  will  perceive  feme  dufky,  yellowifli,  or  greenifh 
appearance  ; the  fweetbread  on  the  breaft  will  be  clam- 
my, otherwife  it  is  frefh  and  good.  The  leg  is  known 
to  be  new'  by  the  ftlffnefs  of  the  joint ; if  limber,  and  the 
flefh  feems  clammy,  and  has  green  or  yellowdlh  fpecks, 
it  is  ftale.  The  head  is  know'n  as  the  lamb’s.  The 
flefh  of  'a  bull-calf  is  more  red  and  firm  than  that  of  a. 
cow- calf,  and  the  fat  more  hard  and  curdled. 

MuUon. 

If  the  mutton  be  young,  the  flefh  wall  pinch  tender; 
if  old,  it  w'ill  wrinkle  and  remain  fo  ; if  young,  the  fat 
will  eafily  part  from  the  lean  ; if  old,  it  will  flick  bx* 
firings  and  fl<ins;  if  ram-mutton,  the  fat  feels  fpungy\ 
the  flefli  clofe-grairied  and, tough,  not  rifing  again  v/hen 
dented  with  your  finger;  if  ewe-mutton,  the  flefh  h 
paler  than  wedder  mutton,  a ciofer  grain,  and  caftly 
I parting.  If  there  be  a rot,  the  flefh  will  be  paliflj,  rr'd 
* the  fat  a faint  whitifh,  inclining  to  yellow',  and  the  flclu 
will  be  loofc  at  the  bone.  If  you  fqueeze  it  hard,  fome 
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drops  of  water  will  ftand  up  like  fweat ; as  to  the  new- 
nefs  and  ilalenefs,  the  fame  is  to  be  obferved  as  by 
Jamb. 

Besf.  ; 

If  it  be  right  ox  beef,  it  will  have  an  open  grain  ; 
if  young,  a tender  and  oily  fmoothnefs : if  rough  and 
Ipungy,  it  is  old,  or  inclining  to  be  fo,  except  the  neck, 
brifeuit,  and  fuch  parts  as  are  very  fibrous,  which  in 
young  meat  will  be  more  rough  than  in  other  parts.  AS 
carnation  pleafant  colour  betokens  goodfpending  meat,j 
the  fuet  a curious  white  ; yellowifli  is  not  fo  good.  | 
Cow-beef  is  lefs  bound' and  clofer  grained  than  the? 
ox,  the  fat  whiter,  but  the  lean  fomewhat  paler;  ifj 
young,  the  dent  you  make  with  your  finger  will  rifei 
again  in  a little  time.  I 

Bull-beef  is  of  a clofe  grain,  deep  dufl^y  red,,  tough  j 
in  pinching,  the  fat  flcinny,  hard,  and  has  a rammifh,  J 
rank  fmeli ; and,  for  newnefs  and  ftalenefs,  this  fie fli  t 
bought  frefh  has  but  few  figns,  the  more  material  is  its  p 
damminefs,  and  the  refl  your  fmell  will  inform  yom-t 
If  it  be  bruifed,  thefe  places  will  look  more  dufky  or;j 
blackifh  than  the  reft*  ^ 


If  it  be  young,  the  lean  will  break  in  pinching  bc'-4' 
tween  your  fingers,  and,  if  you  nip  the  fkin  with  your  if 
nails,  it  will  make  a dent ; alfo,  if  the  fat  be  foft  and  is 
pulpy,  in  a manner  like  lard  : if  the  lean  be  tough,  and’ I 
the  fat  flabby  and  fpungy,  feeling  rough.  It  is  old,  efpe'  .j 
dally  if  the  rhind  be  flubborn,  and  you  cannot  nip  it  ] 
with  your  nails. 

If  of  a boar,  though  young,  or  of  a hog  gelded  at  i; 
full  growth,  the  flefh  will  be  hard,  tough,  reddilh,  and  | 
rammifli  of  fmell;  the  fat  fiiinny  and  hard;  the  fkin  j 
very  thick  and  tough,  and,  pinched  up,  will  immedi-  I 
ately  fidl  again.  | 

As  for  old  and  new  killed,  try  the  legs,  hands,  and 
fprings,  by  putting  your  finger  under  the  bone  that  ji 
comes  out  ; for,  If  it  be  tainted,  you  will  there  find  it  J 
by  fmelling  your  finger ; befidcS;  the  fliin  will  be  fwcaty  | 

and  ii 


r 
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jnd  clammy  when  dale,  but  cool  and  fmooth  when 
i ew. 

I If  you  find  little  kernels  in  the  fat  of  the  pork,  like 
'liail-fliot,  if  many,  it  is  oieaiTy,  and  dangerous  to  be 
Saten. 

Ii 

c Ho^  io  chitfi  hranun^  venifon,  Wejlphaha  hamsy  8cc, 
i Brawn  is  known  to  be  old  or  youn^  by  the  esetraor-' 
linary  or  moderate  tliicknefs  of  the  rhind ; the  thick  iy 
)ld,  the  moderate  is  young.  If  the  rhind  and  fat  be-^ 
^ery  tender^  it  Is  not  boar  brawn^  but  barrow  or  low* 

Venijbn- 

Try  the  haunches  or  fhoulders  under  the  bones  that 
home  out,  with  your  finger  or  knife,  and  as  tnc  feent 
-s  fweet  or  rank,  it  k new  or  ftale  ; and  the  like  of  the 
ides  in  the  moa  flelhy  parts  r if  tainted  they  will  look 
^reenilh  in  fome  places,  or  more  than  ordinary  black. 
Look  on  the  hoofs,  and  If  the  clefts  are  very  wide  and 
:ough,  it  is  old if  clofe  and  fmooth,  it  is  young. . 

T/:e  feafon  fir  venifoiu 

The  buck  venifon  begins  in  May,  and  is  in  high 
feafon  till  All-Hallow’s-day.;  the  doe  is  in  feafon  from 
Michaelmas  to  the  end  of  December,,  or  fometimes  to 
the  end  of  January, 

Wefiphalia  hams  and  Englijh  hacon, 

I Pur  a knife  under  the  bone  that  flicks  out  of  the 
Lam,  and  If  it  comes  out  In  a manner  dean,  and  has 
a curious  flavour,  it  Is  fweet  and  good  ; if  much  fm ear- 
ed and  dulled,  it  Is  tainted  or  rufty. 

' Englifh  gammons  are  tried  the  fame  way  ; and  for 
other  parts  try  the  fat  ; if  It  be  white,  oily  in  feeling, 
and  does  not  break  or  crumble,  and  the  fldli  flicks  well 
to  the  bone  and  bears  a good  colour,  It  is  good  ; but 
If  the  contrary,  and  the  lean  has  fome  little  ftreaks  of 
yellow,  it  is  rully,  or  will  foon  be  fo. 

*To  ckufe  hiUtery  cheefe  and  eggs, 

^ When  you  buy  butter,  trufl  not  to  that  which  will  ^ 
' be  given  you  to  talle,  but  try  in  the  middle,  and  if 
L vour  fmell  and  tafle  be  good,  you  cannot  be  derived. 

' Cheeic 


368  THE  ART  OF  COOKERY 

Cheefe,  is  to  be  chofea  by  Its  moill  and  fmooth  coat 
if  old  cheefe  be  roughs  coated,  rugged,  or  dry  at  top’ 
beware  of  little  worms  or  mites.  If  it  be  over-full  Oi 
holes,  moift  or  fpungy,  it  is  fubjc^l  to  maggots.  I 
any  foft  or  perilhed  place  appear  on  the  outfide,  tr] 
how  deep  it  goes,  for  the  greater  part  may  be  hi( 
within. 

•Eggs,  hold  the  great  end  to  your  tongue  •,  If  It  feel 
\j'arm,  be  fure  It  is  new  ; if  cold,  it  is  bad,  and  fo  ii 
proportion  to  the  heat  and  cold,  fo  Is  the  goodnefs  o 
the  egg.  Another  way  to  know  a good  egg  Is  to  pu 
the  egg  into  a pan  of  cold  water,  the  freflier  the  eg^ 
the  fooner  it  will  fall  to  the  bottom  ; if  rotten,  it  wil 
fwim  at  the  top.  This  is  alfo  a fare  way  not  to  be  de 
ceived.  As  to  the  keeping  of  them,  pitch  them  al 
w'ith  the  fmall  end  downwards  in  fine  wood-afhes,  turn 
ing  them  once  a- week  end  ways,  and  they  will  keej 
fome  months. 

Poultry  in  feafot^.  • 

January.  Hen  turkeys,  qapons,  pullets  with  eggs 
fowls,  chickens,  hares,  all  forts  of  wild  fowl,  tame  rab- 
bits and  tame  pigeons,  ' 

February.  Turkeys  and  pullets  with  eggs,  capons 
fowls,  fmall  chickens,  hares,  all  forts  of  wild  fowl 
(wbich  ill  this  month  begin  to  decline,)  tame  and  wile 
pigeons,  tame  rabbits,  green  geefe,  young  ducklings 
and  turkey  poults. 

March.  This  month  the  fame  as  the  preceding 
month  ; and  in  this  month  wild  fowl  goes  quite  out. 

April.  Pullets,  fpring  fowls,  chickens,  pigeons 
young  wild  rabbits,  leverets,  young  geefe,  ducklings 
and  turkey  poults. 

May.  The  fame. 

June.  The  fame. 

July.  The  fame  ; with  young  partridges,  phea-i 
fants,  and.wdld  ducks,  called  flappers  or  moiilters,  , 

August.-  The  fame. 

September,  Odober,  November,  and  December 
In  thefe  months  all  forts  of  fowl,  both  wild  and  came 
are  in  feafon  5 and  in  the  three  laft,  is  the  full  feafor 
for  all  manner  of  wild  fowl.  | 

Hov 
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How  to  chufc  Poultry. 

'0  kno^J)  *vjhethsr  a capon  is  a true  oncj  young  er  old,  nensi 
or  ft  ale. 

If  he  be  young,  his  fpiirs  are  fhort,  and  his  legs 
100th  ; if  a true  capon,  a fat  vein  on  the  fide  of  his 
eaft,  the  comb  pale,  and  a thick  belly  and  rump  ; 
new’-,  ho  will  have  a clofe  hard  vent  5 if  ilale,  a loofe 
)en  vent. 

A cock  or  hen  turkey,  turkey  poults, 

I If  the  cock  be  young,  his  legs  will  be  black  and 
100th,  and  his  fpurs  fiiort ; if  ftale,  his  eyes  will  be 
nk  in  his  head,  and  the  feet  dry  ; if  new,  the  eyes 
ely  and  feet  limber.  Obferve  the  like  by  the  hen,  and 
oreqver  if  flie  be  with  egg,  fhe  will  have  a foft  open 
nt ; if  not,  a hard  clofe  vent.  Turkey  poults  are  known 
e fame  way,  and  their  age  cannot  deceive  you. 

A cock,  hen,  &c.  - 

^Ir  young,  his  fpurs  are  fliort  and  dabbed,  but  take 
rticular  notice  they  are  not  pared  nor  feraped : if  old, 
will  have  an  open  vent  ; but  if  new,  a clofe  hard 
nt : and  fo  of  a hen,  for  newnefs  or  ftalenefs  ; if  old, 
r legs  and  comb  are  rough  ; if  young,  fmooth. 

A tafjie  goofe,  *voild  goofe,  and  hr  an  goofe. 

If  the  bill  be  yellowifii,  and  (he  has  but  few  hairs, 

; Is  young  ; but  if  full  of  hairs,  and  the  bill  and  foot 

[I,  llie  is  old  ; if  new,  limber  footed ; if  ftale,  dry 
ited.  And  fo  of  a wild  goofe,  and  bran  goofe. 

IVild  and  tame  ducks, 

[The  duck,  when  fat,  Is  hard  and  thick  on  the  belly, 
t if  not,  thin  and  lean  ; if  new,  limber-footed  ; if 
le,  dry  footed.  A true  wild  duck  has  a reddifh  foot, 
;aller  than  the  tame  one. 

- Ccod^etiSi, 
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CoodnuettSf  mark,  knots t ruffsi  gull,  dotUrjUs,  and  nnhea 
ears. 

If  thefe  be  old,  their  legs  will  be  rough  ; If  youn 
fraooth  ; if  fat,  a fat  rump  j if  new,  limber-footed  j 
Hale,  dry  fo«ted. 

Phcafant  cock  and  hen. 

The  cock  when  young,  has  dubbed  fpurs  ; when  oi 
Hiarp  fmall  fpurs  ; if  new,  a fail  vent  ; and  If  Hale, 
open  flabby  one.  The  hen,  if  young,  has  fmdoth  le^ 
and  her  flefh  of  a curious  grain  ; if  with  egg,  (he  v 
have  a foft  Open  vent,  and  if  not,  a cloR  one.  I 
uewnefs  or  Ilalenefs,  as  the  cock.  | 

Heath  and  pheafant  poults* 

• If  new,  they  will  be  {llif  and  white  In  the  vent,  a 
the  feet  limber;  if  fat,  they  will  have  a hard  vent ; 
Hale,  dry  footed  and  limber;  and  if  touche'd,  they  v 
peel. 

Heath  cock  and  ben.  , 

If  young,  they  have  fmooth  legs  and  bills ; an( 
old,  rough.  For  the  reft,  they  arc  known  as  the  foj 

^ Partridge,  cock  and  hen,  I 

The  bill  white,  and  the  legs  bluifli,  (hew  age  ; i 
if  young, 'the  bill  is  black,  and  the  legs  yellowifh ; 
new,  a faft  vent  ; If  ftale,  a green  and  open  one. 
their  crops  be  full,  and  they  have  fed  on  green  wh( 
they  may  taint  there;  and  for  this  fmell  in  their  mot 

V/oodcock  and fnipe. 

The  woodcock,  if  fat,  is  thick  and  hard;  if  n 
limber-footed  ; when  ftale,  dry-footed  ; or  if  their 
fes  are  fnotty,  and  their  throats  muddy  and  moor 
they  are  naught.  A fnipe,  If  fat,  has  a fat  vent  in 
fide  under  tiie  wing;  and  in  the  vent  feels  thick ; 
the  reft,  like  the  woodcock. 
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Doves  and  pigeons. 

To  know  the  turtle-dove,  look  for  a blui(h  ring 
ind  his  neck,  and  the  reft  moftly  white;  the  (lock-* 
ve  is  bigger  ; and  the  ring-dove  is  lefs  than  the  (lock- 
ve.  The  dove-houfe  pigeons,  when  old,  are  red  leg- 
1 ; if  new  and  fat,  they  will  feel  full  and  fat  in  the 
It,  and  are  limber-footed  ; but  if  Hale  a flabby  and 
:en  vent. 

And  thus  of  green  or  grey  plover,  fieldfare,  blackbird^ 
ufli,  lark, 


Of  hare i leveret,  and  rahhit, 

HARr  will  be  wlntifh  and  HifF,  if  new  and  clean  kil» 
; if  ftale,  the  flelh  blackifh  in  moft  parts,  and  the 
cfy  limber  ; if  the  cleft  in  her  lips  fpread  very  much, 
i her  claws  be  wide  and  ragged,  flie  is  old,  and,  If 
■ contrary,  young ; if  the  hare  be  young,  the  ears  will 
r like  a piece  of  brown  paper ; if  old,  dry  and  tough* 

» know  a true  leveret,  feel  on  the  fore- leg  near  thd 
)t,  and  if  there  be  a fmall  bone  or  knob  it  is  right, 
lot,  it  is  a hare  : for  the  reft  obferve  as  in  a hare.  A 
)bit,  if  ftale,  will  be  limber  arid  flimy  ; if  new,  white 
i ftiff ; if  old,  her  claws  are  very  long  and  rough, 
: wool  mottled  with  grey  hairs  ; if  young,  the  claves 
d wool  fmooth. 


FISH  in  feafon. 


Candlemas  quarter, 

iLoBstER.s,  crabs,  craw-fifh,  river  craw-fi/h,  guard- 
|i,  mackrel,  bream,  barbel,  roach,  fhade  or  alloc, 
nprey  or  la/nper-eels,  dace,  bleak,  prawns,  andhorfe* 
ickrel. 

The  etU  that  are  taken  in  running  water,  'are  better' 
m pond  eels;  of  thefe  the  filver  ones  are  mdO;  eftcem- 


Midfimitner  quarter. 

Turbots  and  trouts,  foals,  grigs,  and  fliafflins  and 
t)Ut,  tenes,  falmon,  dolphin,  flying-filh,  fheep-head, 
' tollis^ 
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tollls,  both  land  and  fea  fturgeon,  feale,  chubb,  lo 

fters,  aQd  crabs.  , . r .v 

SturTCOu  is  a fhh  commonly  found  in  the  northc 
feas  ; b^ut  now  and  then  we  find  them  in  our  g^cat 
vers,  the  Thames,  the  Severn,  and  the  Tyne.  Ti 
filh  is  of  a very  large  fize,  and  will  fometimes  meaft 
eighteen  feet  in  length.  They  are  much  efteemed  wb 
frelh,.cut  in  pieces,  and  roahed  or  baked,  or  pickled 
cold  treats.  The  cavler  is  efteemed  a dainty,  whlcb 
the  fpawn  of  this  Blh.  The  latter  end  of  this  quar 
comes  fmelts* 

Michaelmas  quarter. 

Con  andhaddock,coal-fi{h,  white  and  pouting  ha 

hmg,  tulk  and  mullet,  red  and  grey  weaver,  gun 
tocket,  herrings,  fprats,  foals,  and  flounders,  pla 
dabs  and  fmeare  dabs,  eels,  chare,  fcate,  thornback  ; 
homlyn,  kinfon,  oyfters  and  fcollops,  falmon,  fea>pe 
and  carp^  pike,  tench,  and  fea  tench. 

Scate-maides  are  blacky  and  thornback  maldes  whi 
Grey  bafs  comes  with  the  mullet. 

In  this  quarter  are  fine  fmelts,  and  hold  till  a! 

Chrlftmas. 

There  are  two  forts  of  mullets,  the  fea-mullet  andj 

ver- mullet,  both  equally  good.  ’ 

/ ■ . 

Chrijlmas  quarter, 

Dorey,  brlle,'  gudgeons,  gollin,  fmelts,  croi 
perch,  anchovy  and  loach,  fcollop  and  wilks,  peiiv! 
kies,  cockles,  mufiels,  geare,  bearbet  and  hollebeU  : 

How  to  chufe  Fifli.  | 

To  chufe  fahnon,  pike,  trout,  carp,  tench,  gratling,  la\ 
chub,  ruff,  cel,  ^Jihiting,  frnelt,  Jhad,  Sec. 

All  thefe  are  known  to  be  new  or  ftale  by  the) 
lour  of  their  gills,  their  eafinefs  or  hardnefs  to  o 
the  hanging  or  keeping  up  their  fins,  the  (landing, 
or  finking  of  their  eyesj  be,  and  by  fmelling  their  j 

Tu 
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I ' ’Turhot, 

I ^ Ke  is  chofen  by  his  thickncfs  and  plumpnefs ; and  if 
lis  belly  be  of  a cream  coloufj  he  muft  fpend  well  ; 
)ut  if  thin,  and  his  belly  of  a bluiflt  white,  he  will  eat 
•ery  loofe. 

I Cod  and  codlings, 

5 Chuse  him  by  his  thicknefs  towards  his  head,  and 
’•he  whitenefs  of  his  flelh  when  it  is  cut ; and  fo  of  a 
lodling. 

'Lyng. 

f F©r  dried  lyng,  'chufe  that  which  is  thickeft  in  the 
poib  and  the  fleih  of  the  brightefl  yellow. 


I Sc  ate  and  thornhack, 

I These  are  chofen  by  their  thicknefs,  and-  the  (he- 
|cate  is  the  fweeteft,  efpecially  if  large. 


Soals, 


These  are  chofen  by  their  thicknefs  and  ftiffnefs  • 
hen  their  bellies  are  of  a cream  colour,  they  fpend  the 
>rmerr  ' ^ 


Ik 

Sturgeon, 

Ir  it  ents  tvlthout  crumbling,  and  the  veint  and 
r^les  give  a true  blue  where  they  appear,  and  the 
-ih  a perfed  white,  then  conclude  it  to  be  good. 

'^rejlo  herrings  and  machrei, ' 

i ^''"'"8  "Jiicfs,  'their 

8 ftand  full,  and  the  fid,  is  ftiff,.  then  they  are  new  • 

t if  dulky  and  faded,  or  finking  and  wrinkled,  and 
Uls  limber,  they  are  ftale.  ’ 

Lohjiers, 

fCnusE  them  by  their  weight;  the  heaviefl  are  heft 
no  water  be  in  them ; if  new,  the  tail  will  pull  f,4rt’ 

hard '^'or  r dd '/I  ’ fl’’'  "'a ^“'1 
‘iown  bv  thr  ' Cock  lobfte^.is 

'wn  bj  the  narrow  back.part  of  the  tail,  and  the 

J ‘ two 
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two  uppermofl:  fins  within  hi^  tail  are  ftifF  and  hard ; 
but  the  hen  is  foft,  and  the  back  of  her  tail  broader. 

PranvnSi  Jhrivips,  and  cranjj'fJJj, 

The  two  firft,  if  fiale,  will  be  limber,  and  cafi  a 
kind  of  ilimy  fmell,  their  colour  fading,  and  they  llimy  : 
the  latter  will  be  limber  in  their  claws  and  joints,  their 
red  colour  turn  blackilh  and  dufky,  and  wall  have  an  illj 
fmell  under  their  throats  ; other  wife  all  of  them  aie 
good. 

Plaice  and  flounders. 

If  they  are  ftiff,  and  their  eyes  be  not  funk  or  look 
dull,  they  are  new  ; the  contrary  when  ftale.  The  beft 
fort  of  plaice  look  bluifh  on  the  belly. 

Pickled  fah7iQn, 

If  the  flefh  feels  oily,  and  the  fcalesare  fiiff  andihin* 
ing,  and  it  comes  in  flakes,  and  parts  without  crumb- 
ling, then  it  is  new  and  good,  and  not  otherwife. 

Pickled  and  red  herrings. 

For  the  firfi:,  open  the  back  to  the  bone,  and  if  th< 
flefh  be  white,  fleeky,  and  oily,  and  the  bone  white, 
or  a bright  red,  they  are  good.  If  red  herrings  carry 
a good  glofs,  part  well  from  the  bone,  and  fmell  wellli 
then  conclude  them  to  be  good.  ’ 

Fruits  and  Garden-fluff. throughout  the  year.  | 

January  fruits  yet  lajlhig,  are 

Some  grapes,  the  Kentlfh,  ruffet,  golden,  French  - 
kirton,  and  Dutch  pippins,  John  apples,  winter  queen 
ings,  the  marigold  and  Harvey  apples,  pom-water 
golden-dorfet,  renneting,  love’s  pearmain,  and  the  win 
ter  pearmain  ; winter  burgomot,  winter  boncretlen,  win 
ter  mafk,  winter  Norwich,  and  great  furrein  pears.  A 
garden  things  much  the  fame  as  in  December. 

February  fruits  yet  I a fling, 

PC  HE  fame  as  in  January,  except  the  goldcn-pippi 

an ! 
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and  pom- water ; alfo  the  pomery,  and  the  winter-pep- 
pering and  dagobent  pear. 

March  fruits  yet  lajling. 

The  golden  ducket-donfet,  pippins,  renneting?, 
love’s  pearmaia  and  John  applet.  The  later  boncretienj. 
and  double-blofibm  pear. 

A^ril  fruits  yet  lafting. 

You  have  now  in  the  kitchen  garden  and  orchard,- 
autumn  carrots,  winter  fpinage,  fprouts  of  cabbage  and* 
cauliflowers,  turnip-tops,  afparagus,  young  raddilhes, 
Dutch  brown  lettuce  and  crefles,  burnet,  young  onions, 
fcallions,  leeks,  and  early  kidney  beans'.  On  hot-beds,^ 
purflain,.  cucumbers,  and.  mufhrooms.  Some  cherries, 
green  apricots,  and  goofebervies  for  tarts. 

Pippins,. deuxans,  Weflbury  apple,  rufTeting,  gihi- 
flower,  the  later  boncretien,  oak  pear,  he. 

May,  I'be  product  of  the  kitchen  and  fruit  garden. 

Asparagus,  cauliflowers,  imperial  Silefia,  royal  and 
cabbage-lettuces,  burnet,  purilain,  cucumbers,  nafter- 
tian  flowers,  peafe  and  beans  fown  in  October,  arti- 
chokes, fcarlet  ftrawberries,  and  kidney  beans.  Upon  * 
th^  hot- beds.  May  cherries,.  May  dukes.  On  walls, 
green  apricots,  and  goofeberries.- 

Pippins,  devans,  or  John  apples,  Weflbury  apples, 
rufTeting,  gilliflovver  apples,  the  codling,  he. 

The  great  karvile,  winter  boncretien,  black  Worcef- 
ter  pear,  furvein,  and  double-blofTom  pear.  Now  is 
the  proper  time  to  diflil  herbs,  which  are  in  their  great- 
efl  perfection.  . 

June,  The  prcdufl  of  the  kitchen  and  fruit  garden. 

Asparagus,  garden  beans  and  peafe,  kidney  beans, 
cauliflowers,  artichokes,  Batterfea  and  Dutch  cabbage, 
melons  on  the  firft  ridges,  young  onions,  carrots,  and 
p^rfnlps  fown  in  February,  purflain,  burrage,  burnet, 
the  flowers  of  naftertian,  the  Dutch  brown,  the  impe- 
rial, the  royal,  the  Silefia  and  cofs  lettuces,  fome  blanch- 
ed .endive  and  cucumbers,  and  ail  forts  of  pot-herbs. 

I i 2 ..  Gree^J-' 
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Green  goofeberries,  ftrawberries,  fonie  rafpberrieff, 
nirrants  white  and  black,  duke  cherries,  red  harts,  tlie 
Flemifh  and  carnation  cherries,  codlings,  jannatings, 
and  the  mafculine  apricot.  And  in  the  forcing  frames 
all  the  forward  kind  of  grapes. 

The  produSi  of  the  kitchen  a7id  fruit  garden* . 

Roncival  and  v/inged  peafe,  garden  and  kidaey 
beans,  cauliflowers,  cabbages,  artichokes,  and; their 
fmall  fuckers,  all  forts  of  kitchen  and  aromatic.  hcM-bs. 
Sallads,  as . cabbage-lettuce,  purOain,  buniet,  young 
onions,  cucumbers,  blanched  endive,  carrots,  turnips, 
beets,  nafterlian  flowers,  mufle  melons,  wood  dra wher- 
ries, currants,  goofeberries,  rafpberries,  red  and  white 
jannatings,  the  Margaret  apple,„the.pnmat.riiflet,  fum- 
mer-greeh,  chifTel  and  pcaiLpears,  the  carnation  morel- 
la,  great  bearer,  Morocco^  origat,  and  begareux  cher- 
ries. The  nutmeg,  Ifabella,  Perfian,  Newington,  vio- 
let, mufcal,  and  rambuillet  peaches.  Neflarines,  the 
primodial,  myrobalan,  red,  blue,  amber,  damafk  pear, 
apricot,  and  cinnamon  plumbs  ; alfo,  the  king’s  and  la- 
dy Elizabeth’s  plumbs,  <bc*  fome  figs  and  grapes.  Wal- 
nuts In  high  feafon  to  pickle,  and  rock-fampier.  The 
fruit  yet  lafting  of  the  lafl  year,  are  the  deuxans  and 
wintcr^ruffetlng. 

Aiiguf.  The  produdi  of  the  kitchen  and  fruit  garden* 

Cabbages  and  their  fprouts,  cauliflowers,  artichokes, 
cabbage-lettuce,  beets,  carrots,  potatoes,  turnip,  feme 
beans,  peafe,  kidrrey- beans,  and  all  forts  of  kitchen- 
herbs,  raddifhes,  horfe-raddifh,  cucumbers,  creffes,  fome 
tarragon,  onions,  garlic,  rocumboles,  melons,  and  cu- 
cumbers for  pickling.  ! 

Goofeberries,  rafpberrle&,  curr-ants,  grapes,  figs,  mul-’ 
berries  and  filberts,  apples,  the  Windfor  fovereign,  C 
orange  burgamot  flipper,  red  Catharincj  king  Catha-  | 
rine,  penny  Prulfiaii,  rummer  poppening,  fugar  and  j 
louding  pears.  Crown  Bourdeaux,  lavur,  difput,  favoy,  i 
and  wallacotta  peaches;  the  muroy,  tawny,  red  Ro- 
man, little  green  clufter,  and  yellow  nedlarines. 

Imperial  blue  dates,  yellow  hi  e pear,  black  pear, 
white  nutmeg  late  pear,  great  Antony  or  Turkey  and 

Jans 
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Jane’  plumbs.  Clufter,  mufcadine,  and  cornelian  ^ 
grapes. 

Septv??ihsr.  The  produCl  of  the  kitchen  and  fruit  gar dem^ 

Garden  and  fome  kidney  beans,  roncival  peafe,  ar- 
tichokes, raddilhes,  cauliflowers,  cabbage-lettuce,  cref- 
jfes,  chervil,  onions,  tarragon,  burner,  feliery,  endive, 

, mufhrooms,  carrots,  turnips,  fliirrets,  beets,  fcorzone- 
, ra,  horfe-raddilh,  garlic,  (halots,  rocumbole,  cabbage 
\ and  their  fprouts,  with  favoys,  which  are  better  when 
; more  fweetened  with  the  froit.^- 

; Peaches,  grapes,  figs,  pears,  plumbs,  -walnuts,  flh 
I berts,  almonds,  quinces,  melons,  and  cucumbers. 

‘I  OSioher,  ■ The  product  of  the  kitchen  and  fruit  garden, 

,j  Some  cauliflowers,  artichokes,  peafe,  beans,  cucum- 
;!bers,  and  melons,  alfo  July  fown  kidney-beans,  turnips, 
carrots,  parfnips,  potatoes,  ficirrets,  fcorzonera,  beets, 

'i onions,  garlic,  ihalots,  rocumbole,  chardones,  creffes, 
ij chervil,  muftard,  raddini,  rape,  fpinage,  lettuce  frnall 
,|and  cabbaged,  burner,  tarragon,  blanched  feliery  and 
:'i  endive,  late  peaches  and  plumbs,  grapes  and  figs.  Mu'I- 
'.jberries,  filberts,  and  walnuts.  The  buUace,  pines,  and 
fjarbuters ; and  great  variety  of  apples  and  pears. 

^yJPovember.-  The  produdi  of  the  kitchen  and  fruit  garden, 
fiv.  Cauliflowers  nn  the  green-houie,  and  fome  arti- 
ilchokes,  carrots,' parfnips^  turnips,  beets,  fitlrrets,  fcor- 
pzonera,  horfe-^raddifii,  potatoes,  onions,  garlic,  flialots, 

^.  rocumbole,  feliery,  parfley,-  forrel,'- thyme,  favoury, 
t fweet  marjoram  dry,'  and  clary  cabbages  and  their 
r fprouts,  fa voy  cabbage,  fpinage,  late  cucumbers.  Hot 
t' herbs  on  the  hot-bed,  burnet,  cabbage,  lettuce,  endive 
i blanched  ;,fi-'veral  forts  of  apples  and  pears, 
r borne  bullaces,  medlars,  arbutas,  w^alnuts,  hazel  nuts, 

I and  chefnuts, 

t \ Dece?pihcr.  The  produfl  of  the  kitchen  and  fruit  garden. 
( ‘Many  forts  of  cabbages  and  favoys,  fpinage,  and 
I fofne  cauliflowers  in  the  confer vatory,  and  artichokes 
V in  fand.  Roots  we  have  as  in  the  laft  month.  Small 
liherbs  on  the  hot-beds  foir  fallads,  alfo  mint,  tarragon, 
j ! I i 3 

i ' 
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and  cabbage  lettuce  prefei’ved  under  glalTes  ; chervil, 
fellery,  and  endive  blanched.  Sage,  thyme,  favoury, 
beet  leaves,  tops  of  young  beets,  parfley,  forrel,  fpi- 
Tiage,  leeks,  and  fvveet  marjoram,  marigold-flowers,  and 
mint  dried.  Afparagus  on  the  hot-bed,  and  cucumbers 
on  the  plants  fowu  in  July  and  Auguli,  and  plenty  of 
pears  and  apples. 


CHAP.  XXII.  - . 

A certain  cure  for  the-  hite  cf  a mad  dog, 

Let  the  patient  be  blooded  at  the  arm  nine  or  ten 
ounces..  Take  of  the  herb,  called  in  Latin,  //chen 
ctriereus  terrejlris.  ; in  Englilh,  ^fli-coloured  ground  11- 
verw’ort ; cleaned,  dried,  and  po'^'dered,  half  an  ounce. 
Of  black  pepper  powdered,  two  drams.  Mix  thefe  well 
too-ether,  and  divide  the  powder  into  four  dofes,  one 
of  which  muft  be  taken  every  morning  faffing,  for  four 
mornings  fucceffively,  in  half  a pint  of  cow-s  milk 
warm.  After  thefe  four  dofes  are  taken)  the  patient 
muff  go  into  the  cold  bath,  or  a cold  fpring  or  river 
every  morning  faffing  for  a month.  He  muff  be  dipt 
all  over,  but  not  to  ffay  in  (with  his  head  above  water) 
longer  than  half  a minute,  if  the  water  be  very  cold. 
After  this  he  muff  go  in  three  times  a- week  for  a fort- 
night longer. 

N.  B.  The  lichen  is  a very  common  herb,  and  grows 
generally  in  fandy  and  barren  foils  all  over  England. 
The  right  time  to  gather  it  Is  in  the  months  of  Odober 
and  November.  Dr.  Meadi 

Another  for  the  bite  of  a 7?iad  dog. 

For  the  bit  of  a mad  dog,  for  either  man  or  beaft, 
take  fix  ounces  of  rue  clean  picked  and  bruifed,  four 
ounces  of  garlic  peeled  and  bruifed,  four  ounces  of 
Venice  treacle,  and  four  ounces  of  filed  pewter,  or 
fcraped  tin.  Boil  thefe  in  two  quarts  of  the  beff  ak, 
in  a pan  covered  clofe  over  a gentle  fire,  for  the  fpace 
of  an  hour/ then  ftrab  the  ingredients  from  the  liquor.i 
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(jSive  eight  or  nine  fpoonfuls  of  it  warm  to  a man  or  a 
ijkvoman,  three  mornings  fading.  Eight  or  nine  fpoon-- 
jfuls  is  fufficlent  for  the  ftrongeft  a lefTer  quantity  to 
ithofe  youngerj  or  of  a weaker  conifitutlon,  as  you  may 
fljudge  of  their  ftrength  4 ten  or  twelve  fpoonfuls  for  a 
Sjhorfe  or  a bullock  : three,  four,  or  five,  to  a fheep,  hog, 
ior  clog.  This  muft  be  given  within  nine  days  alter  the  . 

bite  ; it  feldom  fails  in  man  or  bealE  If  you  can  con- 
|iveniently  bind  fome  of  the  ingredients  on  the.wound,  iti 
I will  be  fo  much  the.  better* . 

li  Receipt  againji  the  plague,  ^ 

f Take  of  rue,  fage,  mint,  rofemary,  wormwood,^and " 
Pjlavender,  a handful  of  each  ; infufe  them  together  in  a* 
'(gallon  of  white-wine  vinegar;  put  the  whole  into  a . 
Hone  pot  clofely  covered  up,  upon  warm  wood-alhes, 
|for  four  days:  after  which  drawoff  (or strain  through  • 
fine  flannel)  the  liquid,  .and  put  it  into  bottles  well  * 
.jcorked,  and  into  every  quart  bottle  put.a  quarter  of  an 
(Ounce  of  camphire.  With  this  preparation  walk  your 
' mouth,  and  rub  your  loins  and  your  temples  every  day ; - 
fnulF  a Kctle  up  your  noftrils  when  you  go  into  the  air,, 
and  carry  about  you  a bit  of  fpunge  dipped  in  the  fame, 

; in  order  to  fmell  to  upon  all  occafions,  efpecially  when 
I you  are  near  any  place  or  perfon  that  is  infef^ed.;  They 
write,  that  four  malefaflors  (who- had  robbed  the  ia- 
fefled  houfes,  and  murdered  the  people  during  the  - 
courfe  of  the  plague)  owned,  when  they  came  to  the 
gallows^  that  they  had  preferved  themfelves  from  the  ■ 
contagion  by  ufing  the  above  medicine  only,  and  that 
they  went  the  whole  time  from  houfe  Xo  houfe  witliouC., 
any  fear  of  the  diftemper. 

to  keep  clear  from  hugs*.  . 

First  take  out  of  your  room  all  filver  and  gold  lace,  . 
' then  fet  the  chairs  about:  the  room,  fliut  up^your  win- 
dows and  doors,  tack  a blanket  over  each  window,  and 
' before  the  chimney,  and  over  the  doors  , of  the*r(X)m, 

' fet  open  all  clofets  and  cupboard  doors,  all  your  draw- 
ers and  boxes,  hang  the  reft'  of  your  bedding  on-  the 
chair-backs,  lay  the  feather-bed  on  a table,  then  fet  a 
large  broad  eai-then  pan  in.  the  middle  of  the  room. 
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and  in  that  fet  a chaffing- diili  that  ftands  oiy  feet,  ful; 
of  charcoal  well  lighted  : if  your  room  is  very  bad,  a 
pound  of  rolled  brimftone  ; if  only  a few,  half  a pound. 
Lay  it  on  the  charcoal,  and  get  out  of  the  room  as 
quick  as  poffibly  you  can,  or  it  will  take  away  your 
breath.  Shut  yourdoor  clofe,  with,  the  blanket  over  it, 
and  be  fure  to  fet  it  fo  as  nothing  can  catch  fire.  If  you 
have  any  India  pepper,  throw  itdn  with  the  brimftone. 
You  muft  take  care  to  have  the  door  open  whilft  you 
lay  in  the  brimftsne,  that  you  may  get  out  as  foon  as 
poffible.  Don’t  open  the  door  under  fix  hours,  and  then 
you  muft  be  very  careful  how  you  go  in  to  open  thel 
windows;  therefore  let  the  doors  ftand  open  an  hourj 
before  you  open  the  windows.  Then  brulh  and  fweep; 
your  roomivery  clean,  wafh  it  well  wkhft>oiling  lee,  or 
boiling  water,  with  a little  unflacked  lime  in  it,  get  a 
pint  of  fpirits  of  wine,  a pint  of  fpirits  of  turpentine, 
and  an  ounce  of  camphire  ; Ihake  all  well  together,  and 
with  a bunch  of -feathers  walh  your  bed  ftead  very  well, 
and  fprinkle  the  reft  over  the  feather-bed,  and  about  thct 
wainfcot  and  room. 

If  you  find  great  fwarms  about  the  room,,  and  fome 
not  dead,  do  this  over  again,  and  you  will  be  quite 
clear.  Every  fpring  and  fall  wafli  your  bedftead  with 
half  a pint,  and  you  will  never  have  a bug  ; but  if  you 
find  any  come  in  with  new  goods, or  boxes,  <bc.  only  , 
v/ath  your  bedftead,  and.fprinkle  all  over  your  bedding  i 
and  bed,  and  you  will  'be  clear  ; but  be  fure  to  do  it  as 
foon  as  you  find  one.  If  your  room  is  very  bad,  it  will  be 
well  to  p^int  the  room  aftei*  the  brimftone  is  burnt  in  it. 

This  Jiever  fails,  if  rightly  done. 

An  effc final  nx}ay>  to  clear  the  hedjlead  of  hugs. 

Take  quickfilver,  and  mix  it  well  in  a mortar,  with 
the  white  of  an  egg,  till  the  quickfilver  is  all  well  mixt,  ; 
and  there  is  no  blubbers  ; then  beat  up  fome  white  of  | 
an  egg  very  fine,  and  mix  with  the  quickfilver  till  it  is 
like  a fine  ointment,  then  with  a feather  anoint  the 
bedftead  all  over  in  every  creek  and  corher,  and  about 
the  lacing  and  binding,  where  you  think  there  is  any,  i 
Do  this  two  or  three  times,;  it  is  a certain'Cure,  and  \ 
will  not  fpoil  any  thing..  . ! 

Dheflkns  I 
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Directions  to  the  houfe-viaid. 

Always,  when  you  fweep  a room,  throw  a little  wet 

12nd  all  over  it,  and  that  will  gather  up  all  the  flew  and 
uft,  prevent  it  from  riling,  clean  the  boards,  and  fave 
jhe  bedding,  piddures,  apd  all  other  furniture,  from  dult 
ud  dirt* 

...  ■.  

I; 

h 

! ADDITIONS, 

j As  printed  in  the  Fifth  Edition.. 

To  drefs  a turtle  the  Weji  India?!  avay. 

I ^AK.E  the  tui'tle  out  of  water  the  night  before  you 
j intend  to  drcfs  it,  and  lay  it  on  its  back,  in  the 
iinorning  cut  its  throat  or  the  head  off,  and  let  it  bleed 
i-vtll  ; then  cut  off  the  fins,  fcald,  fcale,  and  trim  them- 
l-vith  the  head,  then  raife  the  callepy  (which  is  the  belly 
!)r  under  (hell)  clean  off,,  leaving  to  it  a&  much  meat  as 
I'jTou  conveniently  can  ; then  take  from  the  back-fhell 
[jill  the  meat  and  intiails,  except  tlie  mcnfieur,  which 
!!s  the  fat,  and  looks  green,  that  mull  be  baktfd  to  and. 
A’.ith  the  (hell  ; wafh  all  clean  with  fait  and  w'atcr,  and 
':ut  it  into  pieces  of  a moderate  fize,  taking  from  it  the 
5ones,  and  put  them  wdth  the  fins  and  head  in  a foup- 
pot,  with  a gallon  of  water,  fome  fait,  and  two  blades 
jf  mace.  When  it  bolls,  fkim  it  clean,  then  put  in  a 
bunch  of  thyme,  parfTey,  favoury,  and  young  onions, 
and  your  veal  part,  except  about  one  pound  and  a half, 
invhich  muff  be  made  force-meat  of,,  as  for  Scots  col- 
lops,  a.dding  a Little  Cavan. pepper  ; when  the  veal  has 
boiled  in  the  foup  an  hour,  take  it  out,  and  cut  it  in 
pieces,  and  put  to  the  other  part.  The  guts  (which  is 
reckoned  the  bed  part)  mull  be  fplit  open,  feraped,  and 
made  clean,  and  cut  in  pieces  about  two  inches  Ibn^. 
The  paunch  or  maw  mud  be  fcaJded  and  fliinned,  and 
|:ut,  as  the  other  parts,  the  fiz.e  you  think  proper  j then 

puC 
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put  them  with  the  guts  and  other  parts,  except  the  liver 
v/ith  half  a pound  of  good  fre(h  butter,  a few  fliaiots 
a bunch  of  thyme,  parlley, .and  a little  favoury,  feafonec 
with  fait,  white  pepper,  mace,  three  or  four  clove 
beaten,  a little  Cayan  pepper,  and  take  care  not  to  pu 
too  much  ; then  let  it  (lew  about  half  an  hour  over  : 
good  charcoal  fire,  and  put  in  a pint  and  a half  of  Ma 
deira  wine,  and  as  much  of  the  broth  as  will  cover  it 
and  let  it  ftew  till  tender.  It  will  take  four  or  fiv( 
lionrs  doing.  When  almoll enough,  ik'im  it,  and  thickei 
It  vvith  flour,  mixt  with  fome  veal  broth,  about  thi 
thicknefs  of  a fricafey.  Let  your  force- rneat  balls  b 
fried  about  the  lUe  of  a walnut,  and  be  Hewed  abou 
half  an  hour  with  the  reH  ; if  any  eggs,  let  them  b' 
boiled  and  cleaned  as  you  do  knots  of  pullets  eggs,  and 
if  none^  get  twelve  or  fourteen  yolks  of  hard  eggs 
then  put  the  flew-  (whieh  is  the  callepafli)  into  the  back, 
fliell,  wdth  the  eggs  all  over,  and  put  it  into  the  oven  tij 
brown,  or  do  it  with  a falamander. 

T he  callepy  mud  be  flafhed  in  feveral  places,  anc 
moderately  feafoned,  with  pieces  of  butteri  mixt  wit! 
chopped  thyme,  parfley,  and  young  onions,  with  fait 
Vvhite  pepper  and  mace  beaten,  and  a little  Cayan  pepi 
per  ; put  a piece  on  each  flalh,  and  then  fome  avcil 
and  a dufl  of  flour  ; then  bake  it  in  a tin  or  iron  drip, 
ping-pan,  in  a brifk  pven.  | 

The  back-fhell  (which  is  called  the  callepafli)  mull 
be  reafoned:as  the  callepy,  and  baked  in  a dripping-pan  3 
fet  upright  with  four  brick-bats,  or  any  thing  elfe.  A:  1 
h'>ur  and  a half  will  bake  it,  which  mull  be  don&  befor  i 
the  flew  is  put  in. 

The  fins,  when  boiled  very  tender,  to  be  taken  ou 
of  the  foLip,  and  put  into  a (tew-pan,  wdth  fome  gooi ; 
veal  gravy,  not  high  .coloured,  a little  Madeira  wine 
feafoned  and  thickened  as  rhe  calkpaib,  and  ferved  ir ! 
a difn  by  itfelf.  J 

The  lights,  heart,  and  liver  may  be  done  the  fam<  } 
way,  only  a little  higher  feafoned  ; or  the  lights  am 
heart  may  be  ftew'ed  with  the  callepafn,  and  taken  our 
before  you  put  it  in  the  (hell,  with  a little  of  the  faucc* 
adding  a.  little  more  Tea  foiling,  and  difh  it  by  itfelf. 

' Th 
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The  veal  part  may  be  made  friandos,  or  Scots  col- 
Dps  of.  The  liver  fhould  never  be  ftewed  with  the  cal- 
fpafn,  but  always  dreffed  by  itfelf  after  any  manner  you 
ike,  except  you  feparate  the  lights  and  heart  from  the 
allepalh,  and  then  always  fervc  them  together  in  one 
lifii.  Take  care  to  ftrain  the  foup,  and  ferve  it  in  a 
ureen,  or  clean  china  bowl. 

DiJJjes, 

A Callepy. 

Lights,  <bc. — Soup*— =-Fins. 

Callepafli. 

N.  B,  In  the  Weft  Indies  they  generally  foufe  the 
fins,  and  eat  them  cold  ; omit  the  liver,  and  only  fend 
to  table  the  callepy,  callepafh,  and  foup.  This  is  for 
a turtle  about  fixty  pounds  weight. 

To  771  ake  ice  cream. 

Take  two  pewter  bafons,  one  larger  than  the  other; 
the  inward  one  muft  have  a clofe  cover,  into  which  you 
are  to  piu  your  cream,  and  mix  it  vv’ith  rafpberries,  or 
whatever  you  like  beft,  to  give  it  a flavour  and  colour. 
Sweeten  it  to  your  palate  ; then  cover  it  clofe,  and  fet 
it  into  the  larger  bafon.  Fill  it  with  ice,  and  a handful 
of  fait : let  it  ftand  in  this  ice  three  quarters  of  an  hour, 
then  uncover  it,  and  ftif  the  cream  well  together ; cover 
Lit  clofe  again,  and  let  it  ftand  half  an  hour  longer;  af- 
Iter  that  turn  it  into  your  plat$.  Thefe  things  are  made 
' at  the  pewterei-s. 

A turkey,  kc.  in  gelly. 

Boil  a turkey  or  a fowl  as  white  as  you  can,  let  it 
. ftand  till  cold,  and  have  ready  a gelly  made  thus:  take 
(!  a fowl,  fkin  it,  take  off  all  the  fat,  don’t  cut  it  to  pieces, 
i nor  break  the  bones  ; take  four  pounds  of  a leg  of  veal, 
j without  any  fat  or  lliin,  put  it  into  a well-tinned  fauce- 
if  pan,  put  to  it  full  three  quarts  of  water,  fet  it  on  a. 
I very  clear  fire  till  it  begins  to  firamer  ; be  fur.e  to  fkim 
' it  well,  but  take  great  care  it  don’t  boil.  When  it  is 
I well  fkimmed,/ct  it  fo  as  it  will  but  juft  feem  to  fimmer, 
if  put  to  it  two  large  blades  of  mace,  half  a nutmeg,  and 
I twenty  corns  of  white  pepper,  a little  bit  of  lemon-peel 

as  big  as  a fixpence.  This  will  take  fix  or  feven  hours 
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doing.  When  you  think  it  is  a ftiff  gelly,  tvhich  yoi 
will  know  by  taking  a little  out  to  cool,  be  Hre  to 
oft  all  the  fat,  if  any,  and  be  fure  not  to  ftir  the  meal 
■n  the  faucc-pan.  A quarter  of  an  hour  before  it  ie 
done,  throvv  in  a l^ge  tea-fpoonful  of  fait,  fqueeze  in 
the  juice  of  half  i fine  Seville  orange  or  lemon  ; when 
you  think  It  is  enough,  ftrain  it  off  through  a clean 
lieve,  but  don  t pour  it  off  quite  to  the  bottom  for  fear 
of  iettlings.  Lay  the-  turkey  or  fowl  in  the  dilli  you 
intend  to  fend  it  to  the  table  in,  and  pour  this  liquor 
over  It,  let  it  Hand  till  quite  cold,  and  fend  it  to  table. 
A few  naftertian  flowers  ftuck  here  and  there  looks  pret- 
ty, n you  can  get  them;  but  lemon  and  all  thofe  things 
are  entirely  fancy.  This  is  a very  pretty  dilh  for  a cold 
collation,  or  a lupper. 

All  forts  of  birds  or  fowls  may  be  done  this  way. 

To  make  citron, 

■Quarter  your  melon,  and  take  out  all  the  infide, 
then  put  into  the  fyrup  as  much  as  will  cover  the  coat  • 
let  It  boil  in  the  fyrup  till  the  coat  is  as  tender  as  the 
inward  jiart,  then  put  them  in  the  pot  with  as  much  fy. 
rup  as  will  cover  them.  Let  them  Hand  for  two  or  three 
days,  that  the  fyrup  may  penetrate  through  them,  and 
boil  your  fyrup  to  a candy  height  with  as  much  moun- 
tain  wine  as  will  wet  your  fyrup,  clarify  it,  and  then 
boil  It  to  a candy  height ; then  dip  in  the  quarters,  and 
lay  them  on  a fieve  to  dry,  and  fet  them  before  a flow  i 
fire,  or  put  them  in  a flow  oven  till  dry.  Obfervethat  ' 
your  melon  is  but.  half  ripe,  and,  when  they  are  dry. 
put  .them  in  deal  boxes  in  paper. 

To  candy  cherries  or  green  gages. 

^ Dip  the  ftalks  and  leaves  in  white- wine  vinegar  boil- 
ing, then  fcald  them  in  fyrup;  take  them  oiit,  and  boil 
them  to  a candy  height;  dip  in  the  cherries,  and  hang 
them  to  dry  with  the  cherries  downwards.  Dry  them 
before  the  fire,  or  in  the  fun.  Then  take  the  plumbs, 
after  boiling  them  in  a thin  fyrup,  peel  off  the'fkin  and 
candy  them,  and  fo  hang  them  up  to  dry. 
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To  take  iron  molds  out  of  linen. 

Take  forrel,  briiile  it  well  in  a mortar,  fqueeze  ic 
tbrongh  a cloth,  bottle  it,  and  keep  it  for  ufe.  Take  a 
little  of  the  above  juice  in  a filver  or  tin  fauce-pan,  boil 
it  over  a lamp,  as  it  boils  dip  in  the  iron  mold,  don^t 
rub  it,  but  only  fqueeze  it.  As  foon  as  the  iron  mold 
is  out,  throw  it  into  cold  water. 

To  make  hidia fickle. 

To  a gallon  of  vinegar  one  pound  of  garlic,  atid  three 
quarters  of  a pound  of  long  pepper,  a pint  of  mullard- 
feed,  one  pound  of  ginger,  and  two  ounces  of  turmeric  ; 
the  garlic  muft  be  laid  in  -fak  three  days,  then  wiped 

I clean,  and  dried  in  the  fun  ; the  long  pepper  broke, 
•and  the  muftard-feed  -bruifed  : mix  all  together  in  the 
vinegar,  then  take 'two  large  hard  cabbages  and  two 
i cauliflowers,  cut  them  in  quarters,  and  fait  tlieiti  well'; 

'*1  let  them  lie  three  days,  and  dry  them  well  in  the  fun, 
i N.  B.  The  ginger  muft  lie  twenty-four  hours  in  fait 
i and  water,  then  cut  fmall  and  laid  in  fait  three  days. 

! To  make  Tlnglijh  catchup, 

I Take  the  largeft  flaps  of  mufhrooifts,  wipe  tlicm'dry, 
f but  donk  peel  them,  break  them  to  pieces',  and^  fait 
'f»them  very  wdl ; let  them  ftand  fo  in  an  earthen  pan  for 
\ nine  days,  ftirring  them  once  or  twice  a-day  ; then  put 
! tlicm  into  a jug  clofe  flopped,  fet  into  w ater  over  a fire 
for  three  hours  ; then  ftrain  it  through  a fieve,  and  to 
I every  quart  of  the  juice  put  a pint  of  ftrong  ftale  mum- 
I my-beer,  not  bitter,  a quarter 'of  a pound  of  anchovies, 
a quarter  of  an  ounce  of  mace,  the  fame  of  cloves,  half 
I an  ounce  of  pepper,  a race  of  ginger,  half  a pound  of 
. (halots : then  boil  them  all  together  over  a flow’  fire  till 
' half  the  liquor  is  wafted,  keeping  the  pot  clofe  covered  ; 
then  ftrain  it  through  a flannel  bag.  If  the  anchovies 
conk  make  it  fait  enough,  add  a little  fait. 
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71?  prevent  the  infe^lion  among  horned  cattle. 

Make  an  ifTiie  in  the  dewlap,  put  In  a peg  of  black 
hellebore,  and  rub  all  the  vents  both  behind  and  before 
.with  tar. 


NECESSARY  DIRECTIONS, 

Whereby  the  Reader  may  eafily  attain  the  ufeful 

A R T of  Carving. 

To  cut  up  a turkey, 

Raise  the  leg,  open  the  joint,  btit  be  fure  not  to 
take  off  the  leg  ; lace  down  both  fides  of  the  breaft, 
,and  open  the  pinion  ©f  the  breaft,  but  do  not  take  it 
off ; raife  the  merry-thought  betv/een  the  breaft-bone 
and  the  top,  raife  the  brawn,  and  turn  it  outward 
both  fides,  but  be  careful  not  to  cut  it  off,  nor  break 
it ; divide  the  wing-pinions  from  the  joint  next  the  bo- 
dy, and  ftick  each  pinion  where  the  brawn  was  turned 
out ; cut  off  the  fharp  end  of  the  pinion,  and  the 
inidclle-picce  will  fit  the  place  exa£lly. 

A buftard,  capon,  or  pheafant,  Is  cut  up  in  the  fame' 
manner. 

To  rear  a goofe,  ’ 

Cut  off  both  legs  in  the  manner  of  fkoulders  of 
lamb  ; take  off  the  belly-piece  clofe  to  the  extremity  of 
the  breaft  ; lace  the  goofe  dowm  both  fides  of  the  breaft, 
about  half  an  inch  from  the  fharp  bone:  divide  the  pi-- 
nions  and  the  flefh,  firft  laced  with  your  knife,  which 
mu  ft  be  raifed  from  the  bone,  and  taken  off,  with  th^ 
pinion,  from  the  body  ; then  cut  off  the  merry-thought, 
and  cut  another  fllce  from  the  breaft-bone  quite 
through  ; laftly,  turn  up  the  carcafe,  cutting  It  afunder, 
the  back  above  the  loin*bones. 
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*T‘e  unbrace  a mallard  or  duck. 

First  raife  the  pinions  and  legs,  but  cut  them  not 
off;  then  raife  the  merry-thought  from  tlie  breaft,  and 
lace  it  down  both  Tides  with  your  knife. 

T'o  unlace  a coney. 

The  back  mail  be  turned  downward,  and  the  apron- 
divided  from  the  belly;  this  done,  dip  in  your  knife 
between  the  kidneys,  loofening  the  flefli  on  each  fide  ; 
tlien  turn  the  belly,  cut  the  back  crofs-ways  between' 
the  wings,  draw  your  knife  down  both  Tides  or  the  h^k- 
bone,  dividing  the  fides  and  leg  from  the  back.  Ob- 
ferve  not  to  pull  the  leg  too  violently  trom  the  bone 
when  you  open  the  fide,  but  with  great  exaanefs  lay 
open  the  fi-des  from  the  feut  to  the  ihouider,  and  the-ni 
put  the  legs  together. 

To  njoing  a partridge  cr  qualh 

Aft-ER  having  raifed  the  legs  and  wings,  life  lalt  afld 
powdered  ginger  for  fauce. 

!To  allay  a pbeafant  or  tail. 

This  differs  in  nothing  from  the  foregoing,  but  that' 
you  muil  ufe  fait. only  for  fauoe. 

j To  difmemher  a hern. 

I Cut  off  the  legs,  lace  the  bread  down  each  fide,  and 
! open  the  breaft-pinion,  without  cutting  it  off;  raife  the' 
j merry-thought  between  the  bread-bone  and  the  top  of 
it  ; then  raife  the  brawn,  turning  it  outw'ard  on  both 
I Tides  ; but  break  it  not,  nor  cut  it  off ; fever  the  wing- 
I pinion  from  the  joint  neared  the  body,  dicking  the  pi- 
' nions  in  the  place  where  the  brawm  was ; remember  to* 
I cut  off  the  fharp  end  of  the  pinion,  and  fupply  the 
place  with  the  middle-piece. 

Jn  this  manner  fome  people  cut  up  a capon  or  phea-* 
fant,  and  likewife  a bittern,  ufing  no  fauce  but  fait. 
K-k.  2- 
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Trj  thigh  a n.vo€dcodL 

“Th-e  legs  and  wings  muft  be  yalfed  in  the  manner  of 
a fowl,  only  open  the  head  for  the  brains  ; and  fo  you 
thigh  curlews,  plover,  or  fnipe,  uling  no  fauce  but  fall. 

To  difplay  a crd>ie, 

f,-)fA?T.Ea  his  legs  are  unfolded,  cut^r  off  the  wings  j- 
ta^e  them  up,  .and  lance  them  with  powdered. ginger, 
vinegar,  fait,  and  muffard. 

'M>-;  ♦ j ' 

‘ ‘ To  lift  a fvo^n* 

^ Slit  it  fairly  down  the  middle  of  the  breaft,  clean* 
through  the  back  from  the  neck  to  the  rump ; divide  it 
jh  two  parts,  neither  breaking  nor  tearing  the  flefli';, 
■then  lay  the  halves-  in  a charger,  the  ditYides  dowr^ 
wards  j throw  fait  upon  it,  and  fet  it  again  on  the  table*. 
The  fauce  muff  be  chaldron,  fcrved  up  In  faucer^.. 


* :> 
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A P P E N D I X. 

j 

Gbfervations  on  preferving  Salt  Meat,  fo  as  to  keep:» 
it  mellow  and  fine  for  three  or -four  Months  j and^ 
to  preferve  potted  Butter.- 

T‘  AKE  care,  when  you  fait  your  meat  in' the  fum-- 
mer,  that  it  be  quite  cool  after  it  comes  from  > 
I the  butcher’s  ; the  way  is,  to  lay  it  on  cold  bricks  for 
a few  hours,  and,  when  you  fait  it,  hy  it  upon  an  in- 
( dining  board  to  drain  off  the  blood  j then  fait  it  afrefh, 

I add  to  every  pound  of  fait  half  a pound  of  Lifbon  fugar, 

; and  turn  it' in  the  pickle  every  day';  at  the  month’s  end  - 
, it  will  bevfine:  the  fait  which- is  commonly  ufed  hardens 
an-  fpoils  all  the  meat  ; the  right  fort  is  that  called, 
i Lowndes’s  fait  ; -it  comes  from  Nanrwich  in  Cheihire  ; 

there  is;  a very  fine  fort  that  comes  irom  Malden 'in  Ef- 
, fex,  and  from  Suffolk, -which  is-the  reafon  of  that  but- 
I ter  being  finer  than  any  other  ; - and,  -if  every  body  ' 
I would  make  ufe  of  that  fait  in  spotting  butter,  we  fiiould 
not  have  fo  much  bad  come  to-market ; obferving  all  the 
"general  rules  of  a dairy:  If  you  keepiyoiir  meat  long  in 
I fait,  half  the  quantity  of  fugan  willdo  ; and  then  bellow 
loaf  fugar  ; it  will  eat  much  finer.  This  pickle  cannot 
be  called  extravagant,  becaufe  it  will  keep  a great 
•while  ; at  three  or  four  months  end  boil  it  up  ; if  you 
have  no  meat  in  the  pickle,  Ikim  it,  and,  when  cold,, 
only  add  a little  more  fak  and  fugar  to  the  next  meat 
you  put  In,  and  It  will  be  good  a twelvemonth  longer. 

Take  a leg-of-mutton  piece,  veiny  or 'thick  flank- 
piece,  without  any  bone,  pickled  as  above,  only  add  ■ 
to  every  pound  of  fait  an  ounce  of  faltpetre;  after  being 
n month  or  two  in  the  pickle,  take  it  out,  and  lay  it  in 
foft  water  a few  hours,  then  roail  it  ; It  eats  fine.  A 
leg  of  mutton  or  Ihoulder  of  veal  does  the  fame.  It  is 
a -very  good  thing,  where  a market  is  at  a great  diflance,  , 
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and  a large  family  obliged  to  provide  a great  deal  of 
meat. 

As  to  tlie  pickling  of  hams  and  tongues,  you  have 
the  receipt  in  the  foregoing  chapters  ; but  ufe  either  of 
thefe  fine  fairs,  and  they  will  be  equal  to  any  Bayonne 
hams,  provided  your  porkling  Is  fine,  and 'well  fed. 


To  drefs  a mock  turtle* 

Take  a calf’s  head,  and  fcald  off  the  hair,  as  you 
would  do  off  a pig ; then  clean  it,  cut  off  the  horny 
part  in  thin  dices,  with' as  little  of  the  lean  as  poffible; 
put  in  n few  chopped  oyfters  and  thebrains  ; have  ready 
between  a quart  and  three  pints  of  ftrong  mutton  or  veal 
gravy,  with  a quart  of  Madeira  wine,  a large  tea-fpoon« 
fill  of  Cavan  butter,  a large  onion  chopped  very  fmall ; 
peel  off  an  half  of  a large  lemon,  fftred  as  fine  as  pofli- 
blc,  a little  fait,  the  juice  of  four  lemons,  and  fome 
fvveet  herbs  cut  fmall  ; flew  all  thefe  together  till  the 
meat  is  very  tender,- which  will  be  in  about  an  hour  and 
an  half,  and  then  have  ready  the  back  fhell  of  a turtle, 
lined  with  a paile  of  flour  and  water,  which  you  muft 
lirft  jfe^t  into  the  oven  to  harden  ; then  put  in  the  ingre-^ 
dients,  and  fet  it  into  the  oven  to  brown  the  top  ; and, 
when  that  is  done,  fuit  your  garnifh  at  the  top  with  the 
volks  of  eggs  boiled  hard,  and  force-meat  balls. 

N.  B.  This  receipt  is  for  a large  head;  if  you  can-t 
not  get  the  flieil  of  a turtle,  a china  foup-difh  will  do 
as  well  ; and,  if  no  oven  is 'at  hand,  the  fetting  may  be 
omitted,  and,  if  no  oyflers  are  to  be^  had,  it  is  very 
good  without. 

It  has  been  dreffed  with  but  a pint  of  wine,  and  the 
juice  of  two  lemons. 

When  the  horny  part  is  boiled  a little  tender,  then 
put  in  your  white  meat. 

It  will  do  without  the  oven,  and  take  a fine  knuckle 
of  veal,  cut  off  the  fkln,  and  cut  fome  of  the  fine  firm 
Jean  into  fmall  pieces  as  you  do  the  white  meat  of  a 
turtle,  and  flew  it  with  the  other  white  meat  above. 

Take  the  firm  hard  fat  which  grows  betwe'en  the 
meat,  and  lay  that  into  the  fauce  of  fpinage  or  forrel, 

lilt 
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111  half  an  hour  before  the  above  is  ready  ; then  take  it 
>ut,  and  lay  it  on  a fieve  to  drain  : and  put  in  juice  to 
tew  with  the-above.  The  remainder  of  the  knuckle; 
Till  help  the  gravy. 

ToJle-vj  a buttock-  of  beef  i 

! Take  the  beef  that  is  foaked,  wafli' it  "clean  front, 
jalt,  and  let  it  l^r  an^  hour  in>>foft -water  ; then  take  it 
rut,  and  put  it  into  your  poti  as  you  would  do  to  boil, 
)ut  put  no  water  in,  cover  it  clofe-  with  the  lid,  and  let 
t hand  over  a middling  fire,  not  fierce,  but  rather 
low  : it  will  take  juit  the  fame  time  to  do,  as  if  it  was  - 

0 be  boiled  ; when  it  is  about  half  done,  throw  in  -an  ^ 
)nion,  a little  bundle  of  fweet  herbs,  a tittle  mac^  and 
vhole  pepper  ; cover  it  down  quick  again  ; boil  roots:- 
j.nd  herbs  as  ufual  to  eat  witli  it.  Send  it  to  table  with  > 
ihe  gravy  in  the  difh— 

T'o  fenx)  green'peafe  the  ye^ws  •way’.' 

1 To  two  full  quarts  of  peafeput  in  a full  quarter  of  a ^ 
|)int  of  oil  and  water,  not  fo  much  water  as  oil ; a little 
lifferent  fort  of  fpices,  as  mace,  clove,  pepper,  and 
iiutmeg,  all  beat  hue;  a little  Cayan -pepper,  a little 
'alt  ; let  all  this  flew  in  a broad,  flat  pipkin  ; when  they; 
ire  half  done,  with  a fpoon  make  two  or  three  holes  j 
nto  each  of  thefe  holes  break  an  egg,  yolk  and  white; 
ake  one  egg  and  beat  it,  and  throw  over  the  whole  ' 

svhen  enough,  which  you -will  know  by  tailing  them  ; 
•*.nd  the  egg  being  quite  hard,  fend  them  to  table. 

I If  they  are  not  done  in  a very  broad  open  thing,  it 
|iviH  be  a great  difficulty  to  get  them  out  to  lay  in  a - 
-.lifh. 

' They  would  be  better  done  in  a filver  or  tin  difh,  on. 

•i  ftew-hole,  and  go  to  table  in  the  fame  dilh  : it  is  much  . 
)Ctter  than  putting  them  out  into  another  dilh.. 

To  dref  haddocks  after  the  Spanijh<’way.  . * 

Take  a haddock,  walked  very  clean>and  dried,  and 
)roil  it  nicely;  then  take  a quarter  of  a pint  of  oil  in 

I I llew-pan,  feafon  it  with  mace,  cloves  and  nutmegs 

jj>epper  and  fait,  two  cloves  of  garlic^  fome  igve  apples, 
ji  when 
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•when  in  feafon,  a little  vinegar  ; put  in  the  fifh,  cove 
it  clofe,  and  let  it  (lew  half  an  hour  over  a fiOw  tire. 

FlounderSj  done  the  fame  way,  are  very  good. 

MhicheJ  haddocks  after  the 'Dutch  *way. 

Boil  them,  anJ  take  out  all  the  bones,  mince  them 
very  fine  with  parfley  and  onions ; feafon  with  nutmeg 
pepper  and  fait,  and  ftew  them  in ’butter,  juft  enougl 
to  keep  moift,  fqueeze  the  Juice  of  a lemon,  and  vvhe! 
cold,  mix  them  up  with  eggs,  and  put  into  a pufF-pafte. 

_ 

fo  drefs  haddocks  the  Jensss  nsjay. 

Take  two  large  fine  haddocks,  vvalh  them  ver 
clean,  cut  them  in  flices  about:chree  inches  thick,  an( 
dry  them  in  a doth  ; take  Uigill  either  of  oil  or  butte 
in  a ftew-pan,a  middling  onion  cut  fmall,  a handful  ( 
parfiey  wafhed  and  cut  fmall ; let  it  juft  boil  up  in  ei 
ther  butter  or  oil,  then  put  in  the  fifti  ; feafon  it  witi 
beaten  mace,  pepper  and  fair,  half  a pintof  .foft  water 
1st  it  ftew  foftlyj  till  it  is  thoroughly  done;  then  tak 
the  yolks  of  two  eggs,  beat  up  with  the  juice  of  a Ic 
mon,  and  juft  as  it  is  done  enough,  tlirow  it  over,  an 
fend  it  ^tOv  table. . ^ 

A Spanijh ' peafe  faup:' 

Take  one  pound  of  Spanifh  peas,  and  lay  them  i 
water  the  night  before  you  ufe  them  ; then  take  a gal 
Ion  of  water,  one  quart  of  fine  fweet  oil,  a iheadc 
garlic  ; cover  the  pot  clofe,  and  let  it  boil  til!  the  peal 
are  foft ; -.then  feafon  with  pepper  and  fait  ; .then  bea 
up  the  yolk  of  am  egg,  and  vinegar  to  your  palate  ij 
poach  fome  eggs,- Jay  in  the.dilh  on  fippets,  .and  ppuij 
the  foup  on  themi  Send  it  to  table...  j 

To  make  onion  foup  the  Spanifo  nuayv  | 

Take  two  large  Spanifh  onions,  peel  and  flice  them  i 
let  them  boil  very  foftly  in  half  a pint  of  fweet  oil  ti)| 
the  onions  are  very  foft  ; .then  pour  on  them  three  pint 
of  boiling  water  ; feafon  with  beaten  pepper,  faltj  ; 
Iktle  beaten  clove  and  macc,  tw,o  fpocnfuls  of  vinegar; 

a handft 
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j;  handful  of  parfley  wafhed  clean,  and  chopped  fine  ; 
let  it  boil  fall  a quarter  of  an  hour:  in  the  mean  time, 
ret  fome  fippets  to  cover  the  bottom  of  the  dilh',  fried 
[uick,  not  hard  ; ray  them  in  the  difli,.  and  cover  e&ch 
jppet  with,  a poached  egg^;  beat  up  the  yolks  of  two 
jggs,  and  throw  over  them  ; pour  in  your  foup,  and 
:?nd  it  to  table. 

I Garlic  and  forrel  done  the  fame  way,  eats,  well* 

j Milk  foup  the  Dutch  *u:ay. 

Take  a quart  of  milk,  boil  it  with  cinnamon  and 
iioill  fugar  ; put  fippets  in.  the  difh,  pour  the  milk  over 
, and  let  it  over  a charcoal  fire  to  limraer  till  the  bread 
5 foft.  Take  the  yolks  of  two  eggs,  beat  them  up> 
nd  mix  it  with  a little  of  the  milk,  and  threw  it  in  ^ 
lix  it  all  together,  and  fend  it  up  to  table. 

Fl/7y  pajlies  the  Italian  njoay» 

Take  fome  flour,  and  knead  it  with  oil ; take  a flice 
if  falmon  ; fealbn  it  with  pepper  and  fait,  and  dip  in- 
D fv^’eet  oil,  chop  onion  and  parfley  finej  and  llrew 
ver  it  ^ lay  it  in  the  pafte,  and  double  it  up  in  the  fhape- 
rf  a flice  of  falmon  take  a piece  of  white  paper,  oil 
',  and  lay  under  the  pafty,  and  bake  it;  it  is  beft  cold, 
nd  wil]  keep  a month. 

Mackrel  done  the  fame  way  ; hend  and.  tail  together 
glided  in  a pafty,  eats- hue. 

Afparagus  dj-ejfed  the  Spanifl?  nvay, 

\ Take  the  afparagus,  break  them  in  pieces,  then  boil 

tiem  foft,  and  drain  the  water  from  them;  take  a lit- 
e oil,  water,  and.  vinegar,  let  it  boil,  feafon  it  with 
keppcr  and  fait,  throw  in  the  afparagus,  and  thicken 
■ nth  yolks  of  eggs. 

! Endive  done  this  way,  is  good : the  Spaniards  add- 
^ igar,  but  that  fpoils  them.  Green  peafe  done  as  above, 

I .e  very  good  ; only  add  a lettuce  cut  fmall,  and  two- 
|lr  three  onions,  and  leave  out  the  eggs. 
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For  Example. 

Take  your  crawfifh,  tie  them  up  in  a muflin  rag,  ai 
boil  them  j thenprefs  out  their  . juice  for  the  above-fa 
ufe. 

For  tktir  pks. 

They  make  fome  of  carps  others  of  different  fiffi,  ar 
Ibme  they  make  like  our  minced  pies,  viz.  they  rake 
carp,  and  cut  the  flefh  fronT  the  bones,  and  mince  i 
adding  currants, 

L.  . ' , 

-Almond  fice. 

Blakch  the  almonds,  and  pound  them  in  a marh 
or  wooden  mortar,  and  mix  them  in  a little  boiling  w: 
ter,  prefs  them  as  long  as  there  is  any  milk-  in  the  a i 
Kionds,  adding  frefh  water  every  time  ; to  every  quail 
of  almond  juice  a quarter  of  a -pound  of  rice,  and  tv\ 
or  three  fpoonfuls  of  orange-flower  water  ; mix  them  a 
together,  and  fimmer^it.  over  a very  flow  chhrcoal-fin 
keep  ftirring  .it  often  ; when  done,  fweeten  it  to  yoi 
palate  ; put.it  into  plates,  ^nd  throw  beaten  cinnamoi 
over  it. 

. t 

Sham  chocolate, 

'Take  a pint  of  milk,  boil  it  over  a flow  fire,  wit/ 
fome  whole  cinnamon,  and  fweeten  it  with  Lifbon  Art 
gar,  beat  up  the  yolks  of  three  eggs,  throw  all  togethc 
into  a chocolate-»pot,  and  mill  it  one  way,  or  it  wi 
turn.  Serve  it  up  in  chocolate-cups. 

Marmalade  of  eggs  the  Jemos  nvay. 

Take  the  yolks  of  twenty-four  eggs,  beat  them  fo 
an  hour : clarify  one  pound  of  the  heft  moift  fugar,  fou 
fpoonfuls  of  orange- flower  Water,  one  ounce  of  blanchej 
and  pounded  almonds ; ftir  all  together  over  a very  flo^ 
charcoal- fire,  keeping  ftirhng  it  all  the  w'hile  one  way 
fill  it  comes  to  a confiftence ; then  put  it  into  coffee 
cups,  and  throw  a little  beaten  cinnamon  on  the  topo, 
the  cups. 

This  marmalade,  mixed  with  pounded  almonds,  witi 
orange-peel,  and  citron,  is  made  in  cakes  of  all  fliapes^ 
fuch  as  birds,  fifh,  and  fruit. 


A cak 
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cake  the  SparAJlj  fjcay, 

. twelve  eggs,  three  quarters  of  a pound  of  the 

bell  moift  fugar,  mill  them  m a chocolate  mill,  till  they 
are  all  of  a lather  ; then  mix  in  one  pound  of  flour, 
•half  a pound  of  pounded  almonds,  two  ounces  of  can- 
died orange-peel,  two  ounces  of  citron,  four  large  fpoon- 
fuls  of  orange-water,  half  an  ounce  of  cinnamon,  and 
a glafs  ef  fack.  I4;  is  better  when  baked  in  a flow  oven. 

Another  *way. 

Take  one  pound  of  flour,  one  pound  of  butter,  eight: 
^ggs,  one  pint  of  boiling  milk,  two  or  three  fpoonfuls 
of  ale  yeaft,  or  a glafs  of  French  brandy  j beat  all  well' 
together : then  fet  it  before  the  fire  in  a pan,  where 
there  is  room  for.  it  to  rife  ; cover  it  clofe  with  a cloth 
and  flannel,  that  no  air  come  to  it ; when  you  think 
It  IS  raifed  fufficiently,  mix  half  a pound  of  the  bed 
moift  fugar,  an  ounce  of  cinnamon  beat  fine : four  fpoon- 
luls  of  orange-flower  water,  one  ounce  of  candied 
orange-peel,  one  ounce  of  citron,  mix  all  well  together 
andbakeit.  6 


Tfi  dry  plumls* 

Take  pear-plumbs,  fair  and  clear  coloured,  weleh 
mem  and  flit  thern  up  the  fides ; put  them  into  a broad 
pan,  and  fill -it  full  of  water,  fet  them  over  a very  flow 
in-e  ; take  care  that  the  fkin  does  not  come  off;  when 
, they  are  tender  take  them  up,  and  to  every  pound  of 
plumbs  put  a pound  of 'fugar  ■:  ftrew  a little  on  the  bot- 
►!:om  of  a large  filver  bafon  ; then  lay  your  plumbs  in, 
)ne  by  one,  and  drew  the  remainder  of  your  fugar  over 
;hem  ; fet  them  into  your  ftove  all  night,  with  a good 
warm  fire  the  next  day;  beat  them,  and  fet  thern'into 
mur  ftove  again,  and  let  them  ftand  two  ’day's  more 
urniiig  them  every  day;  then  take  them  out  of*  the  fy* 
'up,  and  lay  them  on  glafs  plates  to  dry. 

' I 

To  make  fugar  of  pearl,  ' ' ' ' 

I Take  damallc  rofe-water  half  a pint,  one  pound  of 
ae  lugar,  half  an  ounce  of  prepared  pearl  beat  to 
^ ^ powder. 
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•powder,  eight  leaves  of  beaten  gold  ; boil  them  together 
according  to  art ; add  the  pearl  and  gold  leaves  whea 
juft  done,  then  call  them  on  -a  marble. 

71?  make  fruit  <wafers  of  codlings^  plumhsy  &;c. 

Take  the  pulp  of  any  fruit  rubbed  through  a halr- 
fieve,  and  to  every  three  ounces  of  fruit  take  fix  ounces 
•of  fugar  finely  lifted.  Dry  the  fugar  very  well  till  it 
be  very  hot ; heat  the  pulp  alfo  till  it  be  very  hot ; then 
mix  it  and  fet  over  a flow  charcoal  fire,  till  it  be  al- 
moft  a-boiling,  then  pour  it  ia  glafles  or  trenchers,  and 
iet  it  in  the  ftove  till  you  fee  it  will  leave  the  glaffes; 
but  before  it  begins  to  candy,  turn  them  on  papers  in 
what  form  you  pleafe.  You  may  colour  them  red  with 
clove  gliiiiiowers  fteeped  in  the  juice  of  lemon. 

ffiake  •ivbite  nuafin. 

Beat  the  yoih  of  an  egg,  and  mix  it  with  a quarter 
of  a pint  of  fair  water ; then  mix  half  a pound  of  heft 
flour,  and  thin  it  with  damalk  rofe- water  till  you  think 
it  of  a proper  thicknefs  to  bake.  Sweeten  it  to  your 
palate  with  fine  fugar  finely  fifted. 

To  make  hro'wn  nxjafers. 

Take  a quart  of  ordinary  cream,  then  take  the  yolkij 
of  three  or  four  eggs,  and  as  much  fine  flour  as  will 
make  it  into  a thin  batter ; fweeten  it  with  three  quar- 
ters of  a pound  of  fine  fugar  finely  fierced,  and  as  much 
pounded  cinnamon  as  will  make  it  tafte.  Do  not  mix 
them  till  the  cream  be  cold  ; butter  your  pans,  and 
. make  them  very  hot  before  you  bake  them. 

^ 'Hon}o  to  dry  peaches* 

Take  the  fatreft  and  ripeft  peaches,  pare  them  into 
fair  water;  take  their  weight  in  double-refined  fugar, 
of  one  half  make  a very  thin  fyrup  ; then  put  in  your 
peaches,  boiling  them  till  they  look  clear,  then  fpht  and 
ftone  them.  Boil  them  till  they  are  very  tender,  laj^ 
them  a draining,  take  the  other  half  of  the  fugar,  and 
'koil  it  almoft  to  a candy ; then  put  in  your  peaches 
and  let  them  lie  all  night,  then  lay  them  on  a glafs 
z^d  fet  them  in  a ftove  till  they  are  dry.  If  "they  art 
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iigared  too  much,  wipe  them  with  a wet  cloth  a little ; 
ft  the  fir  ft  fyrup  be  very  thin,  a quart  of  water  to  a 
^ound  of  fugar. 

}Io<v3  7?iah  almond  knotu 

^ Take  two  pounds  of  almonds,  and  blanch'  them  in* 
hot  water  ; beat  them  in  a mortar  to  a very  fine  pafte, 
iehh  rofe-water,  do  what  you  can  to  keep  them  from 
oiling.  Take  a pound  of  double-refined  fugar,  fifted 
jthrough  a lawn  fieve,  leave  out  fome  to  make  up  your 
(knots,  put  the  reft  into  a pan  upon  the  five,  till  it  is* 
^fcalding  hot,  and  at  the  lame  time  have  your  almonds- 
ifcalding  hot  in  another  pan  ; then  mix  them  together 
I with  the  whites  of  three  eggs  beaten  to  froth,  and  let* 
lit  ftand  till  it  is  cold,  then  roll  it  with  fome  of  the  fu- 
i o-ar  you  left  out,  and  lay  them  in  platters  of  paper. 
'They  will  not  roll  into  any  lhape,  but  lay  them  as  well 
Sas  you  can,  and  bake  them  in  a cool  oven  ; it  mu  ft  no 
j be  hot,  neither  mull  they  be  coloured. 

T'o  prefer-Je  apricoiU- 

Take  your  apricots  and  pare  them,  then  ftbhe  -what 
i you  can  whole;  then  give  them  a light  boiling  in  a pint* 

: of  water,  or  according  to  your  quantity  ot  fruit ; then 
take  the  weight  of  your  apricots  in  fugar,  and  take  the 
i liquor  which  you  boil  them  in  and  y'our  fugar,  and  boil 
; it  till  it  comes  toa  fyrup,  and  give  them  a light  boiling, 
i taking  off  the  fcum  as  it  rifes.  When  the  fyruyigellies 
it  is  enough  : then  take  up  the  apricots,  and  cover  them 
with  the  gelly,  and  put  cut  paper  over  them,- and  lay>' 

: them  down  when  coldi 

//bou  to  make  almond  milk'  for  a ^afj: 

' Take  five  ounces  of  bitter  almonds,  blanch  them  and'l 
r beat  them  in  a marble  mortar  very  fine.  You  may  put 
f!  in  a fpoonful  of  fack  when  you  beat  them  ; then  take 
\ the  whites  of  three  new-laid  eggs,  three  pints  of  fpring-- 
^ water,  and  one  pint  of  fack.  Ivlix^  them  all  very  well* 
r too-ether;  then  ftrain  it  through  a fine  cloth,  and  put 
I it  mto  a bottle,  and  keep  it  for  ufe.  You  may  put  ia^ 
f k;mon  or  powder  of  pearl,  when  you  make  ufe  of  it. 

li  Ed  2- 
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Honxi  to  maks  goofcherry  wafers. 

Take  goofebernes  before  they  are  ready  for  prefer-. 
ving  ; cut  off  the  black  heads,  and  boil  them  with  as 
much  water  as  will  cover  them,  all  to  nrafh  ; then  pafs 
the  liquor  and  all,  as  it  will  run,  through  a hair  fieve, 
and  put  fome  pulp  through  with  a fpoon,  but  not  too 
near.  It  is  to  be  pulped  neither  too  thick  nor  too  thin;- 
Tneafure  it,  and  to  a gill  of  it  take  half  a pound  of  dou- 
ble-refined fugar;  dry  it,  put  it  to  your  pulp,  and  let 
it  fcald  OQ  a flow  fire,  not  to  boil  at  all.  Stir  it  very 
well,  and  then  will  rife  a frothy  white  fcum,  whichtake 
clear  oft  as  it  rifes  you  inuft  fcald  and  fl<im  it  till  no 
fcum  rifes,  and  it  comes  clean  from  the  pan- fide  ; then 
take  it  off  and  let  it  cool  a' little.  Have  ready  Ihects 
of  glafs  veryfmooth,  about  the  threknefsof  parchment, 
which  is  not  very  thick.  You  mull  fpread  it  on  the 
glaffes  with  a knife,  very  thin,  even,  and  fmooth  ; then 
let  in  the  ftove  with  a flow  fire  : if  you  do  it  in  the 
morning,  at  night  you  muft  cut  it  into  long  pieces  with 
a broad  cafe-knife,  and  put  your  knife  clear  under  it, 
and  fold  it  two  or  three  times  over,  and  lay  them  in  a 
ffove,  turning  them  fometimes  till  they  are  pretty  dry  ; \ 
but  do  not  keep  them  too  long,  for  they  will  lofe  their  ! 
colour.  If  they  do  not  come  clean  off  your  glaffes  at  I 
night,  keep  them  till  next  morning,  ) 

Honxj  to  771  ake  the  thin  apricoV chips. 

Take  your  apricots  or  peaches,  pare  them  and  cut 
them  very  thin  into  chips,,  and  take  three  quarters  of  ; 
their  weight  in  fugar,  it  being  ffnely  fierced  ; then  put  ' 
the  fugar  and  the  apricots  Into  a pewter  dlflij^and  fet 
them  upon  coals ; and  when  the  fugar  is  all  diffolved, 
turn  them  upon  the  edge  of  the  dilli  out  of  the  fyrup, 
and  fo  fet  them  by.  Keep  them  turning  till  they  have 
drank  up  the  fyrup ; be  fure  they  never  boil.  * They 
muft  be  warmed  in  the  fyrup  once  every  day,  and  fo  laid 
out  upon  the  edge  of  the  difli  till  the  lyrup-  be  drank. 

Honxj  to  make  little  Ft'ench  bifeuits. 

Take  nine  new-laid  eggs,  take  the  yolks  of  two  out 

' and 
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aiid  take  out  the  treddles,  beat  them  a quarter  of  an 
hour,  and  put  in  a pound  of  fierced  fugar,  and  beat 
them  together  three  quarters  of  an  hour,  then  put  in 
three  quarters  of  a pound  of  flour,  very  fine  and  well- 
dried.  When  it  is  cold,  mix  all  well  together,  and 
jbeat  them  about  l>alf  a quarter  of  an  hour,  firft  and  laft. 
If  you  pleale,  put  in  a little  orange-flower  water,  and  a 
little  grated  lemon-peel  ; then  drop  them  about  the 
bignefs  of  a half  crown,  (but  rather  long  than  round), 
upon  doubled  paper  a little  buttered,  fierce  fome  fugar 
on  them,  and  bake  them  in  an  oven,  after  manchet. 

Ho^  to  preferve  pippins  in  gelly* 

Take  pippins,  pare,  core,  and  quarter  them  ; throw  ' 
them  into  fair  water,  and  boil  them  till  the  ftrength  of 
(the  pippins  be  boiled  out,  then  ftrain  them  through  a" 
jgelly-bag  ; and  to  a pound  of  pippins  take  two  pounds  " 
jof  double-refined  fugar,  a pint  of  this  pippin  liquor, 
land  a quart  of  fpring  water,  then  pare  the  pippins  ve* 
ry  neatly,  cut  them  into  halves  fiightly  cored,  throw 
them  Into  fair  water/  When  your  I'ugar  is  melted  and  * 
tyour  fyrup  boiled  a little,  and  clean  fkimmed,  dry  your  ' 
Ipippins  with  a clean  cloth,  throw  them  into  your  fyrup  ; ; 
take  them  otf  the  fire  a little,  and  then  fet  them  on  a- 
igain,  let  them  boil  as  fall:  as  you  pofiibly  can,  having  a 
/dear  fire  under  them,  till  they  gelly,  you  mud  take’ 
them  off  iometimes  and  ihake  them,  but  ftir  them  not 
with  a fpoon  ; a little  before  you  take  them  off  the  fire,  » 
fqueeze  the  juice  of  a-lemon  and  orange  intothem,  which  ^ 
mult  be  firfi  pafled  a tiffany ; give  them  a boil  or  two  ^ 
after,  fo  take  them  up,  elfe  they  will  turn  red.  At  the  - 
firft  putting  of  your  fugar  in,  allow  a little  more  for  this  ’ 
juice  ; you  may  boil  orange  or  lemon-peel  very  tender  ' 
in  fpring- water,*  and  cut  them  in  thin  long  pieces,  and  ^ 
then  boil  them  in  a littic  fugar  and  water,  and  put  them 
in  the  bottom  of  your  glaffes  j turn  ypur  pippins  often,- 
even  in  the  boiling. 

/fcTv  to  make  hlctcklerry  nssins:' 

Take  your  berries  when  full  ripe,  put  them  into  a 
'.large  veffel  of  wood  or  ftone,  with  a fpicket  .in  it,  and 
. ppur  upon  them  as  much  boiling  water  as  will  mft  ap- 

LI  3 ^ pfc 


402  THE  ART  OF  COOICERY 

pear  at  tbe  top  of  them  ; as  foon  as  you  can  endure  your, 
hand  in  them,  bruife  them  very  well,  till  all  the  berries< 
be  broke  ; then  let  them  hand  clofe  covered  till  the  ber- 
ries be  well  wrought  up  to  the  top,  which  ufually  is 
three  or  four  days  ; then  draw  olF  the  clear  juice  into 
another veffel ; and  add  to  every  ten  quarts  of  this  liquor, 
one  pound  of  fugar,  ftir  it  well  in,  and  let  it  hand  to 
work  in  another,  vefTel  like  the  hrft,  a week  or  ten  days  ; 
then  draw  it  off  at  the  fpicket  through  a gelly  bag,  in- 
to a large  vefTel ; take  four  ounces  of  ifinglafs,  lay  it  in 
iieep  twelve  hours  in  a pint  of  white  wine  ; the  next, 
morning  boil  it  till  it  be  all  dlffolved,  upon  a flow  fire  ; 
then  take  a gallon  of  your  blackberry  juice,  put  in  the 
diffolved  ifinglafs,  give  it  a boil  together,  and  put  it  in 
hot, 

The  lejl  *vjay  io  make  ralfin  nvine. 

Take  a. clean  wine  or  brandy  hogfliead  ; take  great- 
care  it  is  very  fweet  and  clean,  put  in  two  hundred  of: 
ralfins,  ftalks  and  all,  and  then  fill  the  veflel  with  fine^ 
clear  fpring-water  ; let  it  Hand  till  you  think  it  has  don$i 
liiffing;  then  throw  in  two  quarts  of.  fine  French  bran* 
dy  ; put  in  the  bung  flightly,  and  in  about  three  Weeks- 
or  a month,  if  you  are  fure  it  has  done  fretting,  flop  it 
down  clofe  : let  it  ftand  fix  months,  peg  it  near  the  cop,  ! 
and  if  you  find  it  very  fine  and  good,  fit  for  drinking,, 
bottle  it  off,  or  elfe  flop  it  up  again,  and  Jet  it  ftand- 
fix  montlis  longer.  It  fhould  ftand  fix  months  in  tlic* 
bottle  : this  is  by  much  the  beft  way  of  making  it,  as  I 
have  fecn,  by  ex.perience,  as  tbe  wine  will  be  much 
ftronger,  but  lefs  of  it;  the  different  forts  of  raifins 
make  quite  a different  wine  ; and  after  you  have  drawn 
off  all  the  wine,  throw  on  ten  gallons  of  fpring  wa- 
ter ; takeoff  the  head  of  the  barrel,  and  ftir  it  well 
twice  a-day,  prefiirig  the  raifins  as  well  as  you  can-; 
let  it  ftand  a fortnight  or  three  weeks,  then  ch-aw  it  off 
into  a proper  veffei  to  hold  it,  and  fqueeze.  the  raifin* 
well  ; add  two  quarts  of  brandy,  and  two  quarts  of  fy- 
rup  of  elder-berries,  ftop  it  clofe  down  when  it  has  done 
working,  and  in  about  three  rnonths  it  will  be  fit  for 
drinking.  If  you  don’t  chufe  to  make  this  fecond  wine, 
fill  your  hoglhead  with  fpring  water,  and  fet  it  in  the 
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ftin  for  three  or  four  months,  and  it  will  make  excellentf 
finegar. 

Ho<vj  to  hrefirve  fvjhlte  quinces  'n.'koIe»\ 

Take  the  weight  of  your  quinces  in  fugar,  and  put:’ 
a pint  of  water  to  a pound  of  fugar,  make  it  into  a fy-- 
rup,  and  clarify  it  then  core  . your  quince  and  pare  it,, 
and  put  it  into  yourTyrup,  and  let  it  boil  till  it  be  all . 
clear  ; then  put  in  three  fpoonfuls  of  gelly,  which  muil 
be  made  thus  : over  night  lay  your  quince-kernels  in* 
water,  then  (train  them,  and  put  them  into  your  quin«- 
ces,  and  let  them’  have  but  one  boil  aftervvard.- 

Honx}  to  make  orange  wafers’, . 

Tak^  the  bed:  oranges,  and  boil  them  in  three  or  four  ■ 
waters  till  they  be  tender,  then  take  out  the  kernels  and  : 
the  juice,  and  beat  them  to  pulp  in  a clean  marble  mor- 
tar, and  rub  them  through  a hair  fieve  ; to  a pound  of 
this  pulp  take  a pound  and  an -half  of  double-reHned  fu- 
gar, beaten  and  fierced  ; take  half  of  your  fugar,  andi 
put  it  into  your  oranges,-  and  boil  it  till  it  ropes  ; then.t 
take  at  from  the  fire,  and,  v/hen  it  is  cold,  make  itatp^ 
in  pafte  with  the  other  half  of  your  fugar  ; make  but  a-, 
little  at  a time  ; for  it  . will  dry  too  fall  i then  - with  a . 
II  little  rolling-pin  roll  them  out  as  thin  as  tilFany  upon  . 

I papers  ; cut  them  round  with  a little  drinking-glafs, , 

I and  let  them  dry,  and  they  will  look  very  clear. 

Ho^  to  make  ora7ige  cakes. 

Take  the  peels  of  four  oranges,  being  firft  pared,’, 
and,  the  meat  taken  out,' boil  them  tender,  and  beat - 
i them  fmail'in  a marble  mortar  ; then  take  the  meat  of: 
1 them,  and  two  more  oranges,  your  feeds,  and  (kins  ' 
' being  picked  out,  and  mix  it  with’ the  peelings  that  are 
: beaten  j fet  them  on  the  fire,  with  rpoontul  >or  two 
of  orange-flower  water,  keeping  it  ftfrring  till  that 
moillure  be  pretty  well  dried  up ; then  have  ready  to 
every  pound  of  that  pulp,  four  pounds  and  a quarter 
of  double-refined  fugar,  finely  fierced  ; make  your  fu- 
' gar  very  hot,  and  dry  it  upon  the  fire,  and  then  mix  it 
I and  the  pulp  togetherj  and  fet  it  on  the  fire  again  till 
I the  fugar  be  vej  y well  niielted,  but  be  fure  it  does-  not 
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boll ; you  may  put  in  a little  peel,  fmall  flired  or  grated, 
and,  when  it  is  cold,  draw  it  up  in  double  papers;  dry 
them  before  the  fire,  and,  when  you  turn  them,  put  two 
together,  or  you  may  keep  them  in  deep  glaffes  or  pots] 
and  dry  them  as  you  have  occafion. 

Honjj  to  make  nx)hiie  cakes  like  china  diJJoes. 

Take  the  yolks  of  two  eggs,,  and  two  .fpoonfuls  of 
fack,  and  as  much  rofe- water,  fome  carraway* feeds,  and 
as  much  flour  as  v\nll  make  it  a pafte  ftiff  enough  to  roll 
very  thin  : if  you  would  have  them  like  diflies,  you  muft 
bake  them  upon  difhes  buttered.  Cut  them  out  into 
what  work  you  pleafe  to  candy  them  ; take  a pound  of 
fine  fierced  fugar  perfumed,  and  the  white  of  an  egg, 
and  three  or  four  fpoonfuls  of  rofe-water,  flip  it  till  it! 
looks  white,  and,  when  that  pafle  is  cold,  do  it  with  ai 
feather  on  one  fide.  This  candied,  let  it  dry„  and  do 
the  other  fide  fo,  and  dry  it  alfo. . . 


j 


To  f72ake  a lemoned  honey- comb* 


Take  the  juice  of  one  lemon,  and  fweeten  it  with  fine 
fugar  to  your  palate  ; then  take  a pint  of  cream,  and 
the  white  of  an  egg,  and  put  in  fome  fugar,  and  beat 
it  up  ; and,  as  the  froth  rifes,  .take  it  off,  and  put  it  on- 
the  juice  of  the  lemon  till  you  have  thken  all  the  cream  j 
off  upon  the  lemon  : make  it,  the.day  before  you  want! 
it,  in  a difh  that  is  proper. 


to  dry  cherries* 


Take  eight  pounds  of  cherries,  one  pound  of  the  befl 
powdered  fugar,  flone  the  cherries  over  a great  deep  ; 
bafon  or  glafs,  and  lay  them>  one  by  one  in  rows,  and  ' 
llrew  a little  fugad- : thus  do  till  your  bafon  is  full  to  thc^ 
top,  and  let  them  fland  till 'the  next  day  ; then  pour 
them  out  into  a gi^eat  pofnip,  fet  them  on  the  fire;  let 
them  boll  very  faft  a quarter  of  an  hour  or  more:  then 
pour  them  again  into  your  bafon^and  let  them  ftand 
two  or  three  days  ; then  take  them  out,  and  lay  them 
one  by  one  on  hair  fieves,  and  fet  them  in  the  fun,  or 
an  oven,  till  they  are  dry,. turning  them  every  day  upon 
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ry  fieves  ; if  in  the  oven,  it  mnfl;  be  as  little  warm  as 
ou  can  juft  feel  it,  when  you  hold  your  hand  in  it. 

Honx}  to  make  fine  ahnond  cakes* 

Take  a pound  of  Jordan  almonds,  blanch  them,  beat 
hem  very  fine  with  a little  orange-flower  water  to  keep 
hem  from  oiling  ; then  take  a pound  and  a quarter  of 
he  fugar,  boil  it  to  a candy  height : then  put  in  your 
Imonds  ; then  take  two  frefli  lemons,  grate  off  the 
hind  very  thin,  and  put  as  much  juice  as  to  make  it  of 
quick  tafte  ; then  put  it  into  your  glafleSj  and  fet  it 
ito  your  ftove,  ftirring  them  often,  that  they  do  not 
andy  ; fo,  when  it  is  a little  dry,  put  it  into  little  cakes 
pon  iheets  of  glafs  to  dry. 

IHonij  to  make  Uxbridge  cahts* 

Take  a pound  of  wheat  flour,  feven  pounds  of  cur- 
ints,  half  a nutmeg,  four  pounds  of  butter,  rub  your 
utter  cold  very  well  araongft  the  veal,  drefs  your  cur- 
ants  very  well  in  the  flour,  butter,  and  feafoning,  and 
nead  it  with  fo  much  good  new  yeaft  as  will  make  it 
ito  a pretty  high  pafte,  ufualiy  two  pennyworth  of 
eaft  to  that  quantity  ; after  it  is  kneaded  well  together,, 
rt  it  ftand  an  hour  to  rife;  you  may  put  half  a pound 

!f  pafte  in  a cake. 

^ Ho^  to  make  7nead, 

>1  Take  ten  gallons  of  water,  and  two  gallons  of  ho- 
ley, a handful  of  raced  ginger  ; then  take  two  lemons, 
ut  them  in  pieces,  and  put  them  into  it,  boil  it  very 
1/eIl,  keep  it  fl<i mining  ; let  it  ftand  all  night  in  the 
time  veflel  you  boil  it  in,  the  next  morning  barrel  it  up, 
i.’ith  two  or  three  fpoonfuls  of  good  yeaft.  About  three 
'^eeks  or  a month  after,  you  may  bottle  it. 

I^larmalade  of  cherries. 

Take  five  pounds  of  chendes  ftoned,  and  two  pounds 
f hard  fugar,  Hired  your  cherries,  wet  your  fugar  with 
he  juice  that  runneth  from  theifi  ; then  put-the  cherries 
■ato  the  fugar,  and  boil  them  pretty  fall  till  it  be  a mar— 
Jialade ; when  it. is  cold,  put  it  up  in  glafles  for  ufe. 
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To  dry  damojtns* 

Take  four  pounds  of  damofins ; take  one  pound  c 
fine  fugar,.  make  a fyrup  of  It,  with  about  a pint  o 
fair  water  tken  put  in  your  damofins,  itir  it  into  you 
hot  fyrup,  fo  let  them  (land  on>  a little  fire  to  kee; 
them  warm  for  half  an  hour  ; then  put  all  into  a bafor 
and  cover  them,  let  them  hand  till  the  next  day ; the' 
put  the  fyrup  from  them,,  and  fet  it  on  the  fire,  anti 
when  it  Is  very  hot,  put  it  omyour  damofins  : this  di 
twice  a day  for  three  days  together ; then  draw  the  fy 
tup  from  the  damofins,  and  lay  them  in  an  earthen  difli 
and  fet  them  in  an  oven  after  bread  is  dra'wn ; when  th 
even  is  cold,  take  them  and  turn  them,  and  lay  then 
upon  clean  difites;  fet  them,  in  the  fun,,  or  in  anothc 
oven,  till  they  are  dry^ 

Marmaladd  of  quince  'Vjhlte, 

Take  the  quinces,,  pare  them  and  core  them,  pu 
them  into  water,,  as  you.  pare  them,  to  be  kept  fron 
blacking,  then  boil  them  fo  tender  that  a quarter  o 
ilravv  will  go. throw  them-;  then  take  their  weight  o* 
iiegar,  and  beat  them,  break  the  quinces  with  the  baclj 
of  a fpoon,  and  then  put  in  the  fiigar,  and  let  thenn  hoi] 
fad  uncovered  till  they  fiide  from  the  bottom  of  th| 
pan  : you  may  make  paite  of  the  fame,  only  dry  it  in;! 
iiove,  drawing  it- eut  into  what  form  you  pleafe.  I 

fo  prefervs  apricots  or  plujnhs  green*.  j 

Take  your  plumbs  before  they  have  Hones  in  therm 
which  you  may  know  by  putting  a pin  through  them  l 
then  coddle  them  in  many  waters  till  they  are  as  greei( 
as  grafs  ; peel  them,  and'coddle  them  again  ; you  mu(^ 
take  the  weight  of  them  in  fugar,  and  make  a fyrup 
put  to  your  fugar  a jack  of  water  : then  put  them  in 
fet  them  on  the  fire  to  boil  flowly  till  they  be  clear 
fkimming  them  often,  and  they  will  be  very  green 
Eut.  them  u|)  in  glaffes,  and  keep  them,  for  wfe.- 
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preferve  cherries. 

Take  two  pounds  of  cheries,  one  pound  and  an 
alf  of  fugar,  half  a pint  of  fair  water,  melt  your  fugnr 
1 it  ; when  it  is  melted,  put  in  your  other  fugar  and 
our  cherries ; then  boil  them  foftly  till  all  the  fugar  be 
nelted  ; then  boil  them  faft,  and  fkim  them  ; take  them 
>fftw'0  or  three  times  and  lhake  them,  and  put  them  on 
gain,  and  let  them  boil  faft  ; and  when  they  are  of  a 
rood  colour,  and  the  fyrup  will  ftand,  they  are  enough. 

To prefer've  barberries. 

Take  the  ripeft  and  beft  barberries  you  can  find: 
ake  the  weight  of  them  in  fugar  ; then  pick  out  the 
eeds  and  tops,  wet  your  fugar  with  the  juice  of  them, 
ind  make  a fvrup  ; then  put  in  your  barberries,  and, 
vhen  they  boil,  take  them  off  and  lhake  them,  and 
et  them  on  again,  and  let  them  boil,  and  repeat  the 
'ame,  till  they  are  clean  enough  to  put  Into  glaifes. 

IViggs, 

Take  three  pounds  of  well  dried  flour,  oiie  nutmeg, 
a little  mace  and  fait,  and  almoft  half  a pound  of  car- 
raway  comfits ; mix  thefe  well  together,  and  melt  half 
a pound  of  butter  in  a pint  of  fweet  thick  cream,  fix 
fpoonfuls  of  good  fack,  four  yolks  and  three  whites  of 
eggs,  and  near  a pint  of  good  light  yeaft ; work  thefc 
well  together,  and  cover  it,  and  fet  it  down  to  the  fire 
to  rife  T then  let  them  reft,  and  lay  the  remainder,  the 
(half  pound  of  carraways,  on  the  top  of  the  wiggs,  and 
put  them  upon  papers  well  floured  and  dried,  and  let 
Ithcm  have  as  quick  an  oven  as  for  tarts. 

To  make  fruit  ^wafers  ; cadlings  or  plumbs  do  bejl. 

I Take  the  pulp  of  fruit,  rubbed  through  a hair  fievc, 
liand  to  three  ounces  of  pulp,  take  fix  ounces  of  fugar, 
(finely  fierced  ; dry  your  fugar  very  well  till  It  be  very 
I hot,  heat  the  pulp  alfo  very  hot,  and  put  it  to  your  fu- 
igar,  and  heat  It  on  the  fire  till  it  be  almoft  at  boiling  ; 

' then  pour  it  on  the  glaffes  or  trenchers,  and  fet  It  on 
xthe  ftovc  till  you  fee  it  willleaYC  the  glaffes  (but  before 


4o8  the  AUT  of  COOICERY 

it  begins  to  candy),  take  them  off,  and  turn  them  upc 
papers  in  what  form  you  pleafe  ; you  may  colour  thei 
red  with  clove-gilliflowers  deeped  in  the  juice  ofiemo: 

to. make  marmalade  of  oranges. 

Take  the  oranges,  and  weigh  them  ; to  a pound  c 
oranges  take  half  a pound  of  pippins,  and  almoft  ha 
a pint  of  water,  a pound  and  a half  of  fugar  ; pare  yoi: 
oranges  very  thin,  and  fave  the  peelings,  then  take  o; 
the  (kins,  and  boil  them  till  they  are  very  tender,  an 
the  bitternefs  is  . gone  out  of  them.  In  the  mean  tim< 
pare  your  pippins,  and  dice  them  into  water,  and  bo 
them  till  they  ate  clear,  pick  out  the  meat  from  th 
Ikins  of  your  oranges  before  you  boll  them,  and  add  t 
that  meat  the  meat  of  one  lemon ; then  take  the  peel 
you  have  boiled  tender,  and  flired  them,  or  cut  then 
into  very  thick  dices  what  length  you  pleafe  ; then  fej 
the  fugar  on  the  fire,  with  feven  or  eight  fpoonfuls  c 
water,  fkim  it  clean,  then  put  in  the  peel,  and  the  mea 
of  the  oranges  and  lemons,  and  the  pippins^  and  fo  boi 
them  ; put  in  as  much  of  the  outward  rhlnd  of  th( 
oranges  as^  you  think  fit,  and  fo  boil  them  till  they  an 
■enough.  • 

Cracknels, 

Take  half  a pound  of  the  whited  flour,  and  a pounc^ 
of  fugar  beaten  fmall,  two  ounces  of  butter  cpld,  om 
■fpponful  ofearraway-feeds,-  deeped  all  night  in  vinegar : 
then  put.  in  three  yolks  ofeggs,‘and  a little  rofe-water.i 
work  y»ur.pade  ad  together,  and  after  that  beat  it  witf 
a rolling-pin  till  it  be  light ; then  roll  it  out  thin,  and 
out  it  with  a glafsi  lay  it  thin  on  plates  buttered, 
and  prick  them  with  a pin  ; then  take  the  yolks  a) 
two  eggs,  'beaten  with  rofe-water,  and  rub  them  over 
•with  it ; then  fet  them  into  a pretty  quick  oven,  and, 
when  they  are  brown,  take  them  out,  and  lay  them  in 
■a  dry  place. 

T'o  make  orange  loaves. 

Take  your  orange,  and  cut  a round  hole  in  the  top, 
take  out  all  the  meat,  and  as  much  of  the  white  as  yoti 

cau; 
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■Dan,  without  breaking  the  ikin  : then  boil  them  in  wa- 
ter till  tender,  ihifting  the  water  till  it  is  not  bitter  ; 
then  take  them  ufs-  and  wdpe  them  dry  : then  take  a 
pound  of  fine  fugar,  a quart  of  water,  or  in  proportion 
to  the  oranges ; boil  it,  and  take  off  the  fcum  as  it 
rifeth  : then  put  in  your  oranges,  and  let  them  boil  a 
little,  and  let  them  He  a day  or  two  In  the  fynip ; then 
take  the  yolks  of  two  eggs,  a quarter  of  a pint  of  cream, 
(or  more),  beat  them  well  together  ; then  grate  in  two 
Naples  blfcults,  or  (white  brpad),  a quarter  of  a pound 
of  butter,  and  four  fpoonfuls  of  fack  ; mix  it  all  toge- 
ther till  your  butter  is  melted ; then  fill  the  oranges  with, 
it,  and  bake  them  in  a flow  oven  as  long  as  you  would 
a cuflard,  then  flick  in  fome  cut  citron,  and  fill  them 
up  with  fack,  butter,  and  fugar,  grated  over^ 

T’o  make  a lemon  tonver  or  pudding. 

B Grate  the  outward  rhind  of  three  lemons  ; take  three 
I quarters  of  a pound  of  fugar,  and  the  fame  of  butter, 
I the  yolks  of  eight  eggs,  beat  them  in  a marble  mortar 
I at  lead  an  hour  j then  lay  a thin  rich  crufl  in  the  bot- 
l tom  of  the  difh  you  bake  it  in,  as  you  may  fomething 
'i  alfo  over  it : three  quarters  of  an  hour  will  bake  it. 

I Make  an  orange  pudding  the  fame  way,  but  pare  the 
t rhinds,  and  boil  them  firil  in  feveral  waters  till  the  bit- 
™ ternefs  is  boiled  out. 

ffonu  to  ftiake  the  clear  lemon  cream. 

Take  a gill  of  clear  water,  infufe  in  it  the  rhind  of 
a lemon  till  it  tafte  of  it  ; then  take  the  whites  of  fix 
eggs,  the  juice  of  four  lemons ; beat  all  well  together, 
and  run  them  through  a hair  fieve,  fweeten  them  with 
double-refined  fugar,  and  fet  them  on  the  fire,  not  too 
I hot,  keeping  ftirring,  and,  when  it  is  thick,  enough, 
I take  it  off. 

Ho^m  to  make  chocolate. 

- Take  fix  pounds  of  cocoa  nuts,  one  pound  of  annife- 
feeds,  four  ounces  of  long  pepper,  one  of  cinnamon,  a 
quarter  of  a pound  of  almonds,  one  pound  of  Piftachios, 
I as  much  achiote  as  will  make  it  the  colour  of  a brick, 
j three  grains  of  mufle,  and  as  nauch  ambergreafe,  fix 
j M ra  pounds 
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pounds  of  loaf  fugar,  one  ounce  of  nutmegs,  dry  and 
beat  them,  and  fierce  them  through  a fine  fieve  : your 
almonds  mud  be  beat  to  a pafte,  and  mixed  with  the 
other  ingredients  ; then  dip  you  fugar  in  orange-flower 
or  rofe- water,  and  put  it  in  a flcillet  on  a very  gentle 
charcoal  fire  ; then  put  in  the  fpice,  and  dew  it  well 
together,  then  the  mufk  and  ambergreafe  ; then  put  in 
the  cocoa  nuts  laft  of  all,  then  achiote,  wetting  it  with 
the  water  tlie  fugar  was  dipt  in  ; -dew  all  thefe  very  w'ell 
together  over  a hotter  fire  than  before  ; then  take  it  up, 
and  put  it  into  boxes,  or  what  form  you  like,  and  fet ' 
it  to  dry  in  a warm  place.  The  Piftachios  and^ almonds 
mud  be  a little  beat  in  a mortar,  then  ground  upon  a 
done. 

Another  <way  to  make  chocolate. 

Take  fix  pounds  of  the  heft  Spanifli  nuts,  when  i 
parched,  and  cleaned  from  the  hulls;  take  three  pounds 
of  fugar,  two  ounces  of  the  beft  cinnamon,  beaten  and  1 
fifted  very  fine  ; to  every  twm  pounds  of  nuts  put  in  three  1 
good  vanelas,  or  more  or  lefs  as  you  pleafe  ; to  every  j 
pound  of  nuts  half  a dram  of  cardamum- feeds,  very 
finely  beaten  and  fierced. 

Cheefe-cakes  ^without  currants. 

Take  two  quarts  of  new  milk,  fet  it  as  it  comes  from 
the  cow,  w’ith  as  little  runnet  as  you  can  ; when  it  is  ' 
come,  break  it  as  gently  as  you  can,  and  whey  it  well ; 
then  pafs  it  through  a hair  fieve,  and  put  it  into  a mar- 
ble mortar,  and  beat  into  it  a pound  of  new  butter, 
waflied  in  rofe-vvater  ; wdien  that  is  well  mingled  in  the  ! 
curd,  take  the  yolks  of  fix  eggs,  and  the  whites  of 
three,  beat  them  very  well  with  a little  thick  cream  and 
fait,  and  after  you  have  made  the  coffins,  juft  as  you 
put  them  into  the  cruft,  (which  miift  not  be  till  you  are 
ready  to  fet  them  into  the  oven),  then  put  in  your  eggs 
and  fugar,  and  a whole  nutmeg  finely  grated  ; ftir  them 
all  well  together,  and  fo  fill  your  crufts ; and,  if  you 
put  a little  fine  fugar  fierced  into  the  cruft,  it  will  roll 
the  thinner  and  cleaner  ; three  fpoonfuls  of  thick  fwecC 
^rearn  \vijl  be  enough  to  beat  up  your  eggs  with. 

Hois) 
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Honv  to  preferve  ’white  pcar-plmnhs* 

Take  the  fineft  and  cleared  from  fpecks  you  can  get  r 
to  a pound  of  plumbs  take  a pound  and  a quarter  of 
fugar,  the  fineft  you  can  get,  a pint  and  a quarter  of 
water  ; flit  the  plumbs  and  ftone  them,  and  prick  them 
full  of  holes,  faving  fome  fugar  beat  fine,  laid  in  a ba- 
fon  ; as  you  do  them,  lay  them  in,  and  ftrew  fugar  over 
them  ; when  you  have  thus  done,  have  half  a pound  of 
fugar,  and  your  water  ready  made  into  a thin  fyrup, 
and  a little  cold,  put  in  your  plumbs  with  the  flit  fide 
downwards,  fet  them  on  the  fire,  keep  them  continually 
boiling,  neither  too  flow  nor  too  faft  ; take  them  often 
(hake  them  round,  and  flcim  them  well,  keep  them 
down  into  the  fyrup  continually  for  fear  they  lofe  their 
colour  ; when  they  are  thoroughly  fcalded,  drew  on  the 
reft  of  your  fugar,  and  keep  doing  fo  till  they  arc  e- 
1 nough,  which  you  may  know  by  their  glafing  towards. 

!!  the  latter  end  ; boil  them  up  quickly. 

I To  preferve  currants. 

i Take  the  weight  of  tlie  currants  in  fugar,  prick  out; 

the  feeds  ; take  to  a pound  of  fugar  half  a jack* of  wa- 
I ter,  let  it  melt,  then  put  in  your  berries,  and  let  them 
> do  very  lelfurely,  flcim  them,  and  take  them  up,  let  the 
:b,Yyrup  boil,  then  put  them  on  again,  and  when  they 
"are  clear,  and  the  fyrup  thick  enough,  take  them  oft, 

; and,  when  they  are  cold,  put  them  up  in  glaffes.  - 

i To  preferve  rafphcrries . 

Take  of  the  rafpberries  that  are  not  too  ripe,  and 
' take  the  weight  of  them  in  fugar,  wet  your  fugar  with 
a little  water,  and  put  in  your  berries,  and  let  them 
boil  foftly  ; take  heed  of  breaking  them  ; when  they 
are  clear,  take  them  up,  and  boifthe  fyrup  till  it  be 
thick  enough,  then  put  them  in  agarn,  and,  wdien  the^ 
are  cold,  put  them  up  in  glaffes. 

' > To  make  hifiuit  bread. 

! Take  half  a pound  of  very  fine  wheaf-fiour,  and  as 
- much  fugar  finely  fierced,  and  dry  them  very  well  be- 
fore  the  fire,  dry  the  flour  more  than  the  fugar  ; then 
1 ’ M ra  2 ta.k«: 
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take  four  new-Iald  eggs,  take  out  the  ftralns,  then  fvvJncr 
them  very  well,  then  put  the  fugar  in,  and  fwing  it  weft 
with  the  eggs,  then  put  the  flour  in  it,  and  beat  all  to- 
gether half  an  hour  at  the  leafl  ; put  in  fome  annife- 
leeds,  or  carravvay-feeds,  and  rub  the  plates  with  but- 
ter, and  fet  them  into  the  ovea, 

T’o  ca?idy  angelica, 

' Take  it  in  April,  boil  it  in  water  till  it  be-  tender  ;■ 
then  take  it  up,  and  drain  it  from  the  vvat'ervery  well 
then  fcrape  the  ontfide  of  it,  and  dry  it  in  a clean  cloth] 
and  lay  it  in  the  fyrup,  and  let  it  lie  in  three  or  four 
days,  and  cover  it  clofe  ; the  fyrup  muft  be  flrong  of 
fugar,^  and  keep  it  hot  a good  while,  and  let  it  not  boil, 
after  It  is  heated  a good  while,  lay  it  upon  a pie-plate, 
and  io  let  it  dry ; keep  it  near  the  fire  left  it  diflblve. 

To  preferve  cherries. 

Take  their  weight  in  fugar  before  you  flone  them  : 
when  floned,  make  your  fyrup,.  then  put  in  your  cher- 
ries, let  them  boil  flowly  at  the  firft  till  they  be  tho- 
roughly warmed,  then  boil  them  as  faft  as  you  can  ; 
when  they  are  boiled  clear,  put  in  the  gelly,  with  al- 
nnofl;  the  weight  in  fugar  ; flrew  the  fugar  on  the  cher-  I 
I ies  ; for  the  colouring,  you  muft  be  ruled  by  your  eye  : < 

to  a pound  of  fugar  put  a jack  of  water,  ftrew  your  fu-  j 

gar  on  them  before  they  boil,  and  put  in  the  jui?e  of  j 

currants  foon  after  they  boil.  i 

To  dry  pear-plu77ibs. 

Take  two  pounds  of  pear-plumbs  to  one  pound  of 
fugar  ; ftone  them,  and  fill  them  every  one  with  fugar ; 
lay  them  in  an  earthen  pot,  put  to  them  as  much  water 
as  will  prevent  burning  them  ; then  fet  them  in  an  oven 
after  bread  is  drawn,  let  them  ftand  till  they  are  tender, 
then  put  them  into  a fieveto  drain  well  from  the  fyrup, 
then  fet  them  in  an  oven  again  until  they  be  a little  dry  ; 
then  fmooth  the  ficins  as  well  as  you  can,  and  fo  fill 
them  ; then  fet  them  in  the  oven  again  to  harden  ; then 
W'afli  them  in  water  fcalding  hot,  and  dry  them  very 
well,  then  put  them  in  the  oven  again  very  cool  to  blue 

them 
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tljem,  put  them  between  two  pewter- diflies,  and  fet, 
them  in  the  oven. 

The  filing  for  the  aforefaid  plumhs^. 

Take  the  plumbs,  wipe  them,  prick  them  in  the 
feams,  put  them  in  a pitcher,  and  fet  them  in  a little 
I boiling  water,  let  them  boil  very  tender,  then  pour  moft 
of  the  liquor  from  them,  then  take  off  the  (kins  and  the 
flones  ; to  a pint  of  the  pulp  a pound  of  fugar  well  dried 
hi  the  oven  ; then  let  it  boil  till  the  fcuni  rife,  which; 
fake  off  very  clean,  and  put  into  earthen  plates^  and  dry 
h in  an  oven,  and  fo  hll  the  plumbs. 

To  candy  cajjia. 

Take  as  much  of  the  powder  of  brown  eaflia  as  will. 

1 Ke  upon  two  broad  fhilfings,  with  what  mufic  and  am-- 

Ibergreafe  you  think  fitting  i the  caffia  and  perfume  muft 
be  powdered  together  ; then  take  a quarter  of  a pound 
of  fugar,  and  boil  it  to  a candy  height  ; then  put  in 
I your  powder,  and  mix  it  well  together,  and  pour  it  in 
pewter  faucers  or  plates,  which  mull  be  buttered  very 
thin,  and,  when  it  is  cold,  it  will  flip  out : the  caffia  is: 
t to  be  bought  at  London  : fometiraes  it  is  in  powder,, 
jn^nd  fometimes  in  a hard  lump.. 

I 

j TV  make  carra^ay  cakep»~ 

Take  two  pounds  of  white  floury,  and’ two  pounds  o€ 
coarfe  loaf  fugar,  well  dried,  and  finely  fifted ; after  the 
flour  and  fugar  is  fifted  and  weighed,  then  mingle  them 
together,  fift  the  flour  and  fugar  together,  throvira  hair 
fieve  into  the  bowl  you  ufe  it  in  ; to  them  you  mufu 
have  two  pounds  of  good  butter,  eighteen  eggs,  leaving 
out  eight  of  the  whites  ; to  thefe  you  mull  have  four 
ounces  of  candied  orange,  five  or  fix  ounces  of  carrawap 
comfits  : you  mufi;  firfl:  work  the  butter  with  rofe  water 
till  you  can  fee  none  of  the  water,  and  your  butter  n'.ufl: 
be  very  foft;  then  put  in  flour  and  fugar,  a little  at  a 
time,  and  llkevvife  your  eggs;  but  you  mull  beat  your- 
e'ggs  very  well,  with  ten  fpoonfuls  of  fack,  fo  you  mufi 
I put  in  each  as  you  think  fit,  keeping  it  cohflantly  beat- 
M m ^ 
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ing  with  your  hand  till  you  have  put  it  into  the  hoop 
lor  the  oven;  do  not  put  in  your  fweetmeats  and  feeds 
till  you  are  ready  to  -put  into  your  hoops  : you  mufl; 
have  three  or  four  doubles  of  cap-paper  under  the  cakes, 
and  butter  the  paper  and  hoop  : you  muft  fift  fome  fine 
fugar  upon  your  cake,  when  it  goes  into  the  oven. 


( 


To  preferve  pippins  in  jlices* 


When  your  pippins  are  prepared,  but  not  cored,  cut 
them  in  dices,  and  take  the  weight  of  them  in  fugar, 
put  to  your  fugar  a pretty  quantity  of  water,  let  it  melt, 
and  flvim  it ; let  it  boil  again  very  high  : then  put  them 
into  the  fyrup  when  they  are  clear  ; lay  them  in  (hallow 
glaffes,  in  which  you  mean  to  ferve  them  up  ; then  put 
into  the  fyrup  a candied  orange  peel  cut  in  little  dices 
very  thin,  and  lay  about  the  pippins,  cover  them  with 
fyrup,  and  keep  them  about  the  pippins. 


Sack  cream  like  butter* 

Take  a quart  of  cream,  boil  it  with  mace,  put  to  it 
fix  egg-yolks  well  beaten  ; fo  let  it  boil  up ; then  take 
it  off  the  fire,  and  put  in  a little  fack,  and  turn  it ; 
then  put  it  in  a cloth,  and  let  the  whey  run  from  it  ; 
then  take  k out  of  the  cloth,  and  feafon  it  with  rofe- 
water  and  fugar,  being  very  weU  broken  with  a fpoon; 
ferve  it  up  in  the  difh,  and  pink  it,  as  you  would  do  a 
dilh  of  butter  j fo  fend  it  in  with  cream  and  fugar. 


Barley  cream 

Take  a quart  of  French  barley,  boll  it  in  three  or  . 
four  waters  till  it  be  pretty  tender ; then  fet  a quart  of  i 
cream  on  the  fire,  with  fome  mace  and  nutmeg ; when  it 
begins  to  boll,  drain  out  the  barley  from  the  water,  put 
ill  the  cream,  and  let  it  boil  till  it  be  pretty  thick  and 
tender  ; then  feafon  it  with  fugar  and  fait.  When  it  is 
cold,  ferve  it  up. 


Ahnond  butter. 


Take  a quart  of  cream,  put  in  fome  mace  whole, 
and  a quartered  nutmeg,  the  yolks  of  eight  eggs  well 
beviten,  and  three  quarters  of  a pound  cf  almonds  well 

blanched, 
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[blanched,  and  beaten  extremely  fmall,  with  a little  rofe- 
J water  and  fugar  ; put  all  thefe  together,  fet  them  on 
the  fire,  and  hir  them  till  they  begin  to  boil,  then  take 
It  off,  and  you  will  find  it  a little  cracked  j fa  lay  a 
ftraiiier  in  a cullendar,  and  pour  it  into  it,  and  let  it 
Lain  a day  or  two,  till  you  fee  it  is  firm  like  butter  > 
khen  run  it  through  a cullendar,  then  it  will  be  like  lit- 
itle  comfits,  and  lo  ferve  it  up. 


Sugar  cakes. 

Take  a pound  and  a half  of  very  fine  flour,  one  pound 
dF  cold  butter,  half  a pound  of  fugar,  work  all  thefe 
ft^ell  together  into  a pafte,  then  roll  it  with  the  palms 

your  hands  into  balls,  and  cut  them  with  a glafs  in- 
!:o  cakes  ; lay  them  in  a fheet  of  paper,  with  fome  flour 
Sander  them;  to  bake  them  you  may  make  tumblets,, 
;)nly  blanch  in  almonds,  and  beat  them  fmall,  and  lay 
hem  in  the  midft  of  a long  piece  of  pafte,  and  roll  it 
•'ound  with  your  fingers,  and  caft  them  into  knots,  in 
i.vhat  fafhion  you  pleafe  ; prick  them  and  bake  them. 

Sugar  cakes  another  nvay, 

' Take  half  a pound  of  fine  fugar  fierced,  and  as  much 
lour,  two  eggs  beaten  with  a little  rofe- water,  a piece 
if  butter  about  the  bigncfs  of  an  egg,  work  them  well 
ogether  till  they  be  a ftnooth  pafte  ; then  make  them 
nto  cakes,  working  every  one  with  the  palms  of  your 
lands  ; then  lay  them  in  plates,  rubbed  over  with  a lit- 
le  butter;  fo  bake  them  in  an  oven  little  more  than 
varm.  You  may  make  knots  of  the  fame  the  cakes  are 
aade  of ; but  in  the  mingling  you  mail  put  in  a few 
arraway  feeds;  when  they  are  wrought  to  a pafte,  roll 
[ hem  with  the  ends  of  your  fingers  into  fmall  rolls,  and 
i nake  it  into  knots  ; lay  them  upon  pye-plates  rubbed 
1'  vith  butter,  and  bake  them. 


Clouted  cream, 

i Take  a gill  of  new  milk,  and  fet  it  on  the  fire,  and 
[ ake  fix  fpoonfuls  of  rofe-water,  four  or  five  pieces  of 
I irge  mace,  put  tlie  mace  on  a thread  y v/hen  it  boilsj 


4i6  the  art  of  cookery  ! 

put  to  them  the  yolks  of  two  eggs  very  well  beaten 
ftir  thefe  v^ry  well  together ; then  take  a quart  of  very 
good  cream,  put  it  to  the  re/l:,  and  rtir  it  together,  but! 
let  it  not  boil  after  the  cream  is  in.  Pour  it  out  of  the 
pan  you  boil  it  in,  and  let  it  ftand  all  night ; the  next 
day  take  the  top  off  it,  and  ferve  it  up. 

^lince  cream. 

Take  your  quinces,  and  put  them  in  boiling  water 
unpared,  boil  them  ap'ace  uncovered,  left  they  difcolour ; 
f*^vhen  they  are  boiled,,  pate  them,  beat  them  very  tendei 
f ^with  fugar  j then  take  cream,  and  mix  it  till  it  be  pret* 
*^ty  thick  ; if  you  boil  your  cream  with  a little  cinnamon,' 
it  will  be  .better,  but  let  it  be  cold  before  you  put  it  tc 
your  quince. 

' , Citron  cream. 

Take  a quart  of  cream,  and  boil  it  with  three  pen- 
nyworth of  good  clear  ilinglafsj  which  muft  be  tied  Uf 
in  a piece  of  thin  tiffany  ; put  in  a blade  of  two  of  maec 
ftrongly  boiled  in  your  cream  and  ifinglafs,  till  the 
cream  be  pretty  thick ; iweeten  it  to  your  tafte,  with 
perfumed  hard  fugar  ; when  it  is  taken  off  the  fire,  put 
in  a little  rofe-w^ater  to  your  tafte  ; then  take  a piece  oi 
your  green  freflieft  citron,  and  cut  It  in  little  bitSj 
the  breadth  of  point  dales,  and  about  half  as  long ; and 
the  cream  being  firft  put  into  dllhes,  when  it  is  hali 
cold,  put  in  your  citron,  fo  as  it  may  but  fink  from  th( 
top,  that  It  may  not  be  feen,  and  may  ly  before  it  be  al 
the  bottom  ; if  you  wafh  your  citron  before  in  rofe- wa- 
ter, It  will  make  the  colour  better  and  freflier  ; fo  lei 
k ftand  till  the  next  day,  where  it  may  get  no  water, 
and  where  it  may  not  be  fhaken. 

Cream  of  apples^  quince,  goofeberrj'es,  -prunes,  or  rafp- 
berries. 

Take  to  every  quart  of  cream  four  eggs,  being  ftrfi 
well  beat  and  drained,  and  mix  them  with  a little  cole 
Oream,  and  put  it  to  your  cream,  being  firft  boiled  witl 
whole  mace  ; keep  It  ftirring,  till  you  find  It  begin  tc 
thicken  at  the  bottom  and  fides ; your  apples,  quinces 

an. 


MADE  PLAIN  AND  EASY.  417 

nd  berries  mu  ft  be  tendei  ly  boiled,  fo  as  they  will 
ru(h  in  the  pulp  ; then  feafon  it  with  rofe- water  and 
jgar  to  your  tafte,  putting  it  up  into  difhes  ; and  when 
hey  are  cold,  if  there  be  any  rofe-water  and  fugar, 
diich  lies  waterifh  at  the  top,  let  it  be  drained  out  with 
fpoon  ; this  pulp  muft  be  made  ready  before  you  boil 
our  cream;  and  when  it  is  boiled,  cover  over  your 
ulp  a pretty  thicknefs  with  your  egg-cream,  w’hich. 
mil  have  a little  rofe-w’ater  and  fugar  put  to  it. 

Sugar- leaf  crea7?i. 

Take  a quarter  of  a pound  of  hartfhorn,  and  put  it 
> a pottle  of  water,  and  fet  on  the  fire  in  a pipkin,  co- 
?red  till  it  be  ready  to  feeth  ; then  pour  off  the  w’ater, 
id  put  a pottle  of  water  more  to  it,  and  kt  it  (land 
nmering  on  the  fire  till  it  be  confumed  to  a pint,  and 
ith  it  two  ounces  of  ifinglafs  walked  in  rofe-water, 
hich  muft  be  put  in  with  the  fecond  winter  ; then  ftrain 
, and  let  it  cool;  then  take  three  pints  of  cream,  and 
)il  it  very  well  with  a bag  of  nutmeg,  cloves,  cinna- 
on,  and  mace  ; then  take  a quarter  of  a pound  of 
»rdan  almonds,  and  lay  them  one  night  in  cold  water 
blanch  ; and  when  they  are  blanched,  let  them  lie 
’o  hours  in  cold  water;  then  take  them  forth,  and  dry 
em  in  a clean  linen  cloth,  and  beat  them  in  a marble 
ortar,  with  fair  water  or  rofe-water,  beat  them  to  a 
ry  fine  pulp,  then  take  fome  of  the  aforefaid  cream 
;ll  warmed,  and  put  the  pulp  by  degrees  into  it,  ftrain - 
g it  through  a cloth  with  the  back  of  a fpoon,  till  all 
e goodnefs  of  -the  almonds  be  ftrained  out  'into  the_ 
earn  ; then  feafon  the  cream  with  rofe-water  and  fu- 
r;  then  take  the  aforefaid  gelly,  warm  it  till  it  dif- 
ives,  and  feafon  it  with  rofe-water  and  fugar,  and  a 
(ain  of  ambergreafe  or  mulk,  if  you  pleafe  ; then  mix 
ur  cream  and  gelly  together  very  well, and  put  it  in- 
\ glafles  well  warmed  (like  fugar  loaves)  and  let  it 
: nd  all  night  ; then  put  them  forth  upon  a plate  or, 

[ o,  or  a white  china  difh,  and  ftick  the  cream  with 
imy  kernels,  or  ferve  them  in  glafles,  one  011.  every 
‘neb^r, 

1 
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Conferve 
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Conferve  of  rofes  hotted. 

Take  red  rofes,  take  off  all  the  whites  at  the  bottom 
or  elfewhere,  take  three  times  the  weight  of  them  ir 
fugar  ; put  to  a pint  of  rofes  a pint  of  water,  fkim  i 
well,  ihred  your  rofes  a little  before  you  put  them  inti 
water  ; cover  them,  and  boil  the  leaves  tender  in  th* 
water  ; and  when  they^are  tender,  put  in  your  fugar; 
keep  them  ftirring,  left  they  burn  when  they  are  tender 
and  the  fyrup  be  confumeJ.  Put  them  up,  and  fo  kee; 
them  for  your  ufe. 

./Aou  to  make  orattge  hifcuifs. 

Pare  your  oranges,  not  very  thick,  put  them  int'ii 
water,  but  firfl;  weigh  your  peeU,  let  it  Hand  over  th| 
fire,  and  let  it  boil  till  it  be  very  tender  ; then  beat  i 
in  a marble  mortar,  till  it  be  a very  fine  fmooth  paffe  j 
to  every  ounce  of  peels  put  two  ounces  and  a half  cj 
double  refined  fugar  well  lierced,  mix  them  well  togej 
ther  with  a fpoon  in  the  mortar  ; then  fpread  it  with 
knife  upon  pye-plates,  and  fet  it  in  an  oven  a litt  ' 
warm,  or  before  the  fire  ; when  It  feels  dry  upon  tf 
top,  cut  it  into  what  fafliion  you  pleafe,  and  turn  thei'j 
into  another  plate,  and  fet  them  in  a ftove  till  they  \'i 
dry  ; where  the  edges  look  rough,  when  it  is  dry,  thc  J; 
. muft  be  cut  with  a pair  of  feiffars. 


Honv  f&  make  yellonx)  varnlfj. 

Take  a quart  of  fpirit  of  wine,  and  put  to  it  eigl 
ounces  of  feed-cake,  fhake  It  half  an  hour  next  day 
will  be  fit  for  ufe,  but  ftrain  it  firft  ; take  lamp-blacfjk 
and  put  in  your  varnifh  about  the  thicknefs  of  a pai 
cake  ; mix  it  W'ell,  but  ftir  it  not  too  fad  ; then  do  ij 
eight  times  over,  and  let  it  ftand  till  the  next  da)  v 
then  take  fome  burnt  ivory,  and  oil  of  turpentine  / 
fine  as  butter;  then  mix  It  with  fome  of  your  varnif  :: 
till  you  have  varniflied  It  fit  for  poll  filing  ; then  poliiiJi 
‘it  with  tripola  in  fine  flour  ; then  lay  it  on  the  woi 


fmooth,  with  one  of  the  bruflies  ; then  let  it  dry,  ai 
do  it  fo  eight  times  at  the  lead  : when  it  is  very  dry  k 
on  your  varnifh  that  Is  mixed,  and  when  It  Is  dry,  p' 
lllh  it  with  a wet  cloth  dipped  in  tripola,  and  rub  It 
hj^rd  as  you  would  do  platters. 
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PW  to  mate  a pretty  varnijlo  to  colour  little  bajl;ets,  lovjls, 
or  any  board  ^wbsre  nothing  hot  is  fct  on. 

Take  either  red,  black,  or  white  wax,  which  colour 
>u  want  to  make  ; to  every  two  ounces  of  fealing-wax 
le  ounce  of  fpirit  of  wine  ; pound  the  wax  fine,  then 
t it  through  a fine  lawn  fieve,  till  you  have  made  it 
tremely  fine  ; put  it  into  a large  phial  with  the  fpirits 
f wine,  fhake  it,  let  it  Hand  within  the  air  of  the  fire 
irty-cight  hours,  fhaking  it  often  ; then  with  a little 
jUih  rub  your  bafi^ets  all  over  with  it  ; let  it  dry,  and 
> it  over  a fecond  time,  and  it  makes  them  look  verv 
etty.  ^ 

I Honn  to  clean  gold  or  Jilver  lace. 

Take  alabafter  finely  be.^ten  and  fierced,  and  put  it 
to  an  earthen  pipkin,  and  let  it  upon  a cbaffing-dilh 
coals, _ and  let  it  boll  for  fome  time,  ftirring  it  often 
th  a ftick  firft  : when  it  begins  to  boil,  it  will  be'very 
l avy;  when  it  is  enough,  you  will  find  it  in  the  ftir- 
hg  very  light ; then  take  it  off  the  fire,  lay  your  lace 
imn  a piece  of  flannel,  and  firew  your  powder  upon 
I;  knock  it  well  in  with  a hard  cloth  brulh  : when  you 
li’ink  It  is  enough,  brufh  the  powder  out  with  a clean 
lulh. 

,1  Honu  to  7nake  fweet  po'wder  for  clothes. 

i!  Take  orris  roots  two  pounds  and  a half,  of  lignum 
bdicum  fix  ounces,  of  fcraped  cyprefs  roots  three  oun- 
► s,  of  damalk  rofes  carefully  dried  a pound  and  a half 
* Benjamin  four  ounces  and  a half,  of  ftorax  two 
mces  and  a half,  of  fweet  marjoram  three  ounces,  of 
bdanum  one  ounce,  and  a dram  of  calamus  aromaticus. 
H one  dram  of  mufk  cods,  fix  drams  of  lavender  and 
J)wers,  and  mellilot  flowers,  if  you  pleafe. 

glean  nnhite  fattins,  fionsjeredftlks  nnith  gold  and  fihsr 
j:  in  them. 

i'Take  ftale  bread  crumbled  very  fine,  mixed  with 
AWdCT  blue,  rub  it  very  well  over  the  filk  or  fatin  ; 
;cn  Ih^ake  It  well,  and  with  clean  foft  clothes  dull  it 
1 sll ; it  any  gold  or  filver  flowers,  afterwards  take  a 

piece 
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piece  of  crimfon  in  grain  velvet,  and  rub  the  flowe^^ 
vith  it.  - 

To  keep  anns,  iron,  or  Jieel  from  rufling. 

Take  the  filings  of  lead,  oi*  duft  of  lead,  finely 
en  in  an  iron  mortar,  putting  to  it  oil  of  fpike,  wbtc^ 
will  make  the  iron  fraell  well ; and  if  you  oil  your  arrad' 
or  any  thing  that  is  made  of  iron  or  fteel,  you  m;^ 
keep  them  in  moid  airs  from  rafting.  ' 

,( 

The  yen.ut  nvay  to  pickle  beef,  njohich  go  good  to  the  ; 
IVef  Indies,  and  keep  a year  good  in  the  pickle  ; and^  i 
(With  care,  nnill  go  to  the  Eaji  Indies,  _ ] 

Take  any  piece  of  beef  without  bones,  or  take  tl^  ^ 
bones  out,  if  you  intend  to  keep  it  above  a months  j 
take  mace,  cloves,  nutmeg,  and  pepper,  and  juniper- ^ 
beiTies  beat  fine,  and  rub  the  beef  well,  mix^falt  ari4  , 
Jamaica  pepper,  and  bay-leaves  ; let  it  be  well  feafon-  ^ 
cd,  let  it  Hein  this  feafoning  a week  or  ten  days,  throw^^ 
in  a good  deal  of  garlic  and  fhalot ; boil  fome  of  the, 
beft  white-wine  vinegar,  lay  your  meat  in  a pan  or , 
good  veflel  for  the  purpofc,  with  the  pickle  ; and  when| 
the  vinegar  is  quite  cold,  pour  it  over,  cover  it  ciofei| 
If  it  is  for  a voyage,  cover  it  with  oil,  and  let  the  coop-ll 
cr  hoop  up  the  barrel  very  well  : this  is  a good  way  if 
a hot  country,  where  meat  will  not  keep  : then  it  muf 
be  put  into  the  vinegar  directly  with  the^  feafoning ; 
then  you  may  either  roaif  or  ftew  it,  but  it  is  beft  ftew- 
ed,  and  add  a good  deal  of  onion  and  parfley  choppej 
fine,  fome  white  wine,  a little  catchup,  truffles  and  mo« 
rels,  a little  good  gravy,  a piece  of  butter  rolled  iti 
flour,  or  a little  oil,  in  which  the  meat  and  onions  oughJl 
to  ftew  a quarter  of  an  hour  before  the  other  ingrediJj 
ents  are  put  in  ; then  put  all  in,  and  ftir  It  togetherlt 
and  let  it  ftew  till  you  think  it  Is  enough.  This  is^Jj!- 
good  pickle  in  a hot  country,  to  keep  beef  or  veal  thagfci 
is  dreffed,  to  eat  cold. 

to  make  cyder,  'Jf 

After  all  your  apples  are  bruifed,  take  half 
quantity  and  fqueeze  them,  and  the  juice  you  preff 
frpm  them  pour  upon  the  others  half  bruifed,  but  no| 
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Squeezed,  in  a tub  for  tlie  purpofe,  having  a tap  at  the 
bottom;  l^t  tiie  juice  remain  upon  the  apples  three  or 
four  days,  then  pull  out  your  tap,  and  let  your  juice 
run  into  fonie  other  veffel  fet  under  the  tub  to  receive 
it  ; and  if  it  runs  thick,  as  at  the  Hrfl  it  will,  pour  It 
upon  the  apples  again,  till  you  fee  it  run  clear,;  and 
as  you  have  a quantity,  put  it  into  your  veffel,  but  do 
not  force  the  cyder,  but  let  it  drop  as  long  as  it  will 
of  Its  own  aocoixl  ; having  done  this,  after  you  perceive 
that  the  fides  begin  to  work,  take  a quantity  of  ifin^ 
glafs,  an  ounce  will  ferve  forty  gallons,  infufe  this  Into 
fome'of  the  cyder  till  it  be  diffolved  ; put  to  an  ounce 
of  ifinglafs  a quart  of  cyder,  and  when  it  is  fo  diffolved, 
pour  it  into  the  veffel,  and  ftop  It  clofe  for  two  days,  or 
fomething  more ; then  draw  off  the  cyder  into  another 
veffel : this  do  fo  often  till  you  perceive  your  cyder  to 
be  free  from  all  manner  of  lediment,  that  may  make  ic 
ferment  and  fret  itfelf : after  Chrlftmas  you  may  boil  it. 
You  may,  by  pouring  water  on  the  apples,  and  preffing 
them,  make  a pretty  fmall  cyder  : if  it  be  thick  and 
muddy,  by  ufing  ifinglafs  you  may  make  it  as  clear  as 
jthe  reft  ; you  muftdiffolve  the  ifinglafs  over  the  fire,  till 
it  be  gelly.  ♦ 

i For  fining  cydir. 

P Take  two  quarts  of  flclm-milk,  four  ounces  of  ifin- 
glafs,  cut  the  Ifinglafs  in  pieces,  and  work  it  lukewarm 
[in  the  milk  over  the  fire  ; and  when  it  is  diffolved,  then 
put  it  in  cold  into  the  hogfhead  of  cyder,  and  take  a 
ong'flick,  and  ftir  it  well  from  top  to  bottom,  for  half 
i quarter  of  an  hour. 

y^fter  it  has  fined, 

' Take  ten  pounds  of  ralfins  of  the  fiin,  tvvo  ounces  of 
turmeric,  half  an  ounce  of  ginger  beaten ; then  take 
ji>quantity  of  raifms,  and  grind  them  as  you  do  muflard- 
teed  in  a bow'l,  with  a little  cyder,  and  fo  the  reft  of 
I he  raifins : then  fprinkle  the  turmeric  and  ginger 
fmongft  it : then  put  all  into  a fine  canvafs  bag,  and 
tiang  it  in  the  middle  of  the  hogfhead  clofe,  and  let  it 
y.  After  the  cyder  has  Hood  thus  a fortnight  or  a 
iQonth,  then  you  may  bottle  it  at  your  pleafure. 

’ . . N n To 
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*ro  make^  choiideri  a fea  dif!?. 

Take  a belly-piece  of  pickled  pork,  llice  off  the  fat- 
ter parts,  and  lay  them  at  the  bottom  of  the  kettle, 
flrew  over  it  onions,  and  fuch  fweet  herbs  as  you  can 
procure.  Take  a middling  large  cod,  bone  and  flice  it 
as  for  crimping,  pepper,  fait,  all-fpice,  and  flour  it  a 
little,  make  a layer  with  part  of  the  flices  ; upon  that 
a flight  layer  of  pork  again,  and  on  that  adayer  of  bif- 
cuit,  and  fo  on,  purfuing  the  like  rule,  until  the  kettle 
is  filled  to  about  four  inches:  cover  it  with  a nice  pafte, 
pour  in  about  a pint  of  water,  lute  down  the  cover  oi 
the  kettle,  and  let  the  top  be  fupplied  with  live-wood 
embers.  Keep  it  over  a flow  fire  about  four  hours. 

When  you  take  it  up,  lay  it  in  the  difli,  pour  in  a 
glut's  of  hot  Madeira  wine,  and  a very  little  India  pep- 
per : if  you  have  oyfters,  or  truffles  and  morels,  it  ia 
itill  better  : thicken  it  with  butter.  Obferve,  before 
y'ou  put  this  fauce  in,  to  fkim  the  flew,  and  then  lay 
on  the  cruft,  and  fend  it  to  table  reverie  as  in  the  ket* 
tie;  cover  it  clofe  with  the  pafte,  which  fhould  hi 
brown.  ' 

To  clarify ‘f agar  aflcr  the  SpainJJo  fway. 

Take  one  pound  of  the  beft  Llfbon  fugar,  nineteen 
pounds  of  vvater,^  mix  the  white  and  fhell  of  an  eg^, 
then  beat  it  up  to  a lather  ; then  let  it  boil,  and  ftram 
it  off ; you  muft  let  it  fimmer  over  a charcoal  fire,  till 
it  diminifli  to  half  a pint  ; then  put  in  a large  fpoonfiJ 
of  orange-flower  water. 

To  make  Spa7ilfh  fritters. 

Take  the  infide  of  a roll,  and  flice  it  in  three  ; thelll 
foak  it  in  milk  ; then  pafs  it  through  a batter  of  eggs,! 
fry  them  in  oil ; when  almoft  done,  repafs  them  in  ano-i 
•thef  batter;  then  let  them  fry  till  they  are- done,  drawl 
them  oflr  the  oil,  and  lay  them  in  a difli ; over  every  paifi 
of  fritters  you  muft  throw  cinnamon,  fmall  colouredfu'*] 
gar-plumbs,  and  clarifled  fugar. 
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To  fricafcy  pigeons  the  Italian  •vjay. 

Quarter  them,  and  fry  them  in  oil  ; take  fomc 
rreen  peafe,  and  let  them  fry  in  the  oil  till  they  areal- 
noft;  ready  to'burll ; then  put  fonie  boiling  water  to. 
hem  ; feafon  it  with  fait,  pepper,  onions,  garlic,  parf- 
cy,  and  vinegar.  Veal  and  lamb  do  the  fame  way,, 
iiid  thicken,  with  yolks  of  eggs. 

Ficklcd  heef  for  prefent  ufe. 

Take  tlie  rib  of  beef,  ftick  it  with  garlic  and  cloves  ;■ 
feafon  it  with  fait,  Jamaica  pepper,  mace,  and  foine 
garlic  pounded  ; cover  the  meat' with  white-wine  vine- 
gar, and  Spanilh  thyme  : you  mud  take  care  to  turu' 
the  meat  every  day,  and  add  more  vinegar,  if  required,, 
for  a fortnight  ; then  put  It  In  a (lew- pan,  and  cover 'k 
dofe,  and  let  it  fimmer  on  a flow  (ire  for  fix  hours,  add- 
ing vinegar  and  white  wine  ; if  you.chufe,  you-  may 
flew  a good  quantity  of  onions,  it  will  be  more  pa- 
latable. 

Beef  feaks  after  the  French  njoay. 

Take  fome  beef  (leaks,  broil  them  till  they  are  half 
done  ; while  the  (leaks  are  doing,  have  ready  in  a Hew- 
pan  fome  red  wine,  a fpoonful  or  two  of  gjavy  ; feafon 
it  with  fait,  pepper,  feme  (halots  ; then  take  the  (leaks, 
and  cut  in  fquares,  and  put  in  the  fauce  ; you  mu(l>  put 
in  fome  vinegar,  cover  it  clofc,  and  let  it  iimmer  on  a 
flow  fire  half  an  hour. 

capon  done  after  the  French  Kvay. 

Take  a quart  of  white  wine,  feafon  the  capon  wnth 
! fait,  cloves  and  whole  pepper,  a few  fhalots  : then  put 
the  capon  in  an  earthen  pan  : you  mud  take  care  is. 
I mud  not  have  room  to  (hake  ; it  mud  be  covered  clofe, 

i and  done  on  a flow  charcoal  fire. 

! 

, To  make  Hajnhirgh  faufagen. 

I Take  a pound  of  beef,  mince  it  very  fmall,  with  half 
I a pound  of  the  beft  fuet;  then  mix  three  quarters  of  a 
pound  of  fuet  cut  in  large  pieces ; then  feafon  it  with 
, pepper,  cloves,  nutmeg,  a great  quantity  of  garlic  cut> 
N n r fmallj: 
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fmall,  fome  white-wine  vinegar,  fomc  bay  fait,  and 
coinn»on  fait,  a glafs  of  reel  wine,  and  one  of  rum  ; mix 
all  this  very  well  together  ; then  take  the  largeft  gat 
you  can  find,  and  fiuff  it  very  tight  ; then  hang  it  up> 
in  a chimney,  and  fmoke  it  with  faw-diUl  for  a week, 
or  ten  days;  hang  them  in  tive  air,  till  they  arc  dkiy^ 
and  they  will  keep  a year.  They  are  very  good  boiled 
in  peafe  porridge,  and  roafted  with  toaded  bread  undee 
it,  or  in  an  amlet. 

Saufnges  after  the  German  nvay^ 

Takf  the  crumb  of  a twopenny  loaf,  one  |X)und  of 
fuet,  half  a Iambus  lights,  a handful  of  parfiey,  fome 
thyme,  mar}ory,  and  onion  ; mince  all  very  fmall ; then 
feafon  with  fait  and  pepper.  Thefe  mud  be  duffed  in 
a fheep’s  gut ; they  are  fried  in  oil  or  melted  fuet,  and 
are  only  fit  for  immediate  ufe. 

A turkey  fuffed  after  the  Hainhurgh  nvay. 

Take  one  pound  of  beef,  three  quarters  of  a pound 
or  fuet,  mince  it  very  fmall,  feafon  it  with  fait,  pepper, 
cloves,  mace,  and  fweet  marjoram  ; then  mix  two  or 
tliree  eggs  with  It,  loofen  the  Ikin  all  round  the  turkey, 
and  iluff  it.  It  mud  be  roaded. 

Cltkkens  drejfed  Ae  French  nvay. 

Tare  them  and  quarter  them,  then  broil,  crumble 
over  them  a little  bread  and  pardey  ; when  they  are 
half  done,  put  them  in  a dew  pan,  with  three  or  four 
fpoonfuls  of  gravy,  and  double  the  quantity  of  white- 
wine,  fait  and  pepper,  fomc  fried  veal  balls,  and  fome 
fuckers,  onions,  fhalots,  and  fome  green  goofeberries 
or  grapes  when  in  feafon  ; cover  the  pan  clofe,  and  let 
it  dew  oil  a charcoal  fire  for  an  hour  ; thicken  the  li- 
quor w'ith  the  yolks  of  eggs,  and  the  juice  of  lemon  ; 
garnllh  the  dllh  w’ith  fried  fuckers,  diced  lemon,  and 
the  livers. 

A calf’s  head  drejfed  after  the  Dutch  nnay. 

Take- half  a pound  of  Spanifh  peafe,  lay  them  in 
water  a night;  then  one  pound  of  whole  rice;  mix 
the  peafe  and  rice  together,  and  lay  it  round  the  head 
in  a deep  dilh ; tlicn  take  two  quarts  of  water,  feafon 

it 
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It  with  pepper  and  falt>  and  coloured  with  faffronj  theii 
fend  it  to  bake. 

Chickens  and  turkeys  drejfed  afier  the  Dutch  nvay. 

Boil  them,  feafon  them  vTith  fait,  pepper  and  cloves  ;• 

: then  to  every  quart  of  broth  put  a, quarter  of  a pound- 
of  rice  or  vermicelli : it  is  eat  with  fugar  and  cinna-- 
' mon.  The  two  lahr  may  be  left  out. 

’ TV  tnake  a fricafey  of  cahes  feet  and  chaldron  after  tb^’ 

\ Italian 

Take  the  crumb  of  a threepenny  loaf,  one  pound  of 
I fuet,  a large  onion,  two  or  three  handfuls  of  parfley, 
j mince  it  very  fmall,  feafon  it  with  fait  and  pepper,  three 
i or  four  cloves  of  garlic,  mix  with  eight  or  ten  eggs  ; 
then  (luff  the  chaldron  ; take  the  feet  and  put  them  in 
a deep  ftew-pan;  it  muft  ftew  upon  a -flow  hre  till  the 
bones  arc  loofe  ; then  take  two  quarts  of  green  peas, 
and  put  in  the  liquor  : and  when  done,  you  mull  thick- 
en it  with  the  yolks  of  two  eggs  and  the  juice  of  a le- 
mon. k muft  be  feafoned  with  pepper,  fait,  mace,  and 
onion,  fome  parhey  and  garlic.  You  muft  ferve  it  up 
with  the  abovefaid  pudding  in  the  middle  of  the  diih,. 
and  garniih  the  dilh  with  fried  fuckers,  and  fliced  onioiu- 

make  a cropadeuy  a Scots  difoj  &c.'- 

Take  oatmeal  and  water,  make  a'dumpHn  ; put  in’‘  ' 
the  middle  a haddock’s  liver,  feafon  it  welLwith  pepper 
and  fait  ; boil  it  well  in  a cloth  as  you  do  an  appie- 
dumplin.  The  liver  diftblves  in  the  oatmeal,  and  eatt; 
very  fine,- 

I’o  pickle  the  fne  purple  calbage  fo  much  admired  at  the 
great  tables. 

Take  two  cauliflowers,  two  red  cabbages,  have  &- 
peck  of  kidney-beans,  fix  fticks,  with  fix  cloves  of  gar- 
lic on  each  ftick ; wafh  all  well,  give  them  one  boil  up, 
then  drain  them  on  a fieve,  and  lay  them  leaf  by  leaf 
upon  a large  table,  and  fait  them  with  bay-falt ; then, 
lay  them  a drying  in  the  fun,,  or  in  a fljvi-  oven,  untu 
as  dry  as  cork. 

N n.3 
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^To  make  the  pickle. 

Take  a gallon  of  the  beft  vinegar,  with  one  quart  of  | 
water,  a handful  of  fait,  and  an  ounce  of  pepper  5 
boil  them,  let  it  ftand  till  it  is  cold;  then  take  a quar* 
ter  of  a pound  of  ginger,  cut  it  in  pieces,Halt  it,  iet« 
it  iland  a week  ; take  half  a pound  of  muftard-feed,  w afh ' 
it,  and  lay  it  to  dry;  when  very  dry,  bruife  half  of  it ; ’ 
when  half  is  ready  for  the  jar,  lay  a row  of  cabbage,  a 
row  of  cauliflowers  and  beans  ; and  throw  betwixt  eve- 
ry  row  your  muftard-feed,  fome  black  pepper,  fome  ‘ 
Jamaica  pepper,  fome  ginger;  mix  an  ounce  of  the  , 
root  of  turmeric  powdered  ; pyt  in  the  p'ickl^  which  ' 
rimft  go  over  all.  It  is  bed  when  it  hath  been  made  ‘ 
two  years,  though  it  may  be  ufed  the  firft  year. 

To  raife  mufir 007ns.  ' 

Cover  an  old  hot-bed  three  or  four  inches  thick, 
with  fine  garden  mould,  and  cover  that  three  or  four 
inches  thick  with  mouldy  long  muck,  of  a horfe  muck- 
hill,  or  eld  rotten  fiubble  ; when  the  bed  has  lain  fome 
time  thus  prepared,  boil  any  mufhrooms  that  are  not 
fit  for  ufe,  in  water,  aiid  throw  the  water  on  your  pre-  • 
pared  bed,  in  a day  or  two  after,  you  will  have  the  heft 
fmall  button  niuflirooms* 

The  Jlag^ s -heart  'water. 

Take  balm  four  handfuls,  fwcet  marjoram  one  hand^. 
ful,  rofemary  flowers,  clove-gilliflowers  dried,  dried  ’ 
rofe-buds,  borrage- flowers,  of  each  an  ounce  ; mar> 
gold-flowers,  half  an  ounce,  lemon-peel  two  ounces, 
mace  and  cardamum,  of  each  thirty  grains ; of  cinna- 
mon fixty  grains,  or  yellow  and  white  fanders,  of  each 
a quarter  of  an  ounce,  fnavings  of  hartflmrn  an  ounce.; 
take  nine  oranges,  and  put  in  the  peel  ; then  cut  them 
in  fmall  pieces  ; pour  upon  thefe  two  quarts  of  the  bed 
Rhenifh,  or  the  beft  white  wine  \ let  it  infufe  three  or 
four  days,  being  very  clofe  flopped  in  a cellar  or  cool 
place  : if  it  infufe  nine  or  ten  days,  it  is  the  better. 

Take  a flag's  heart,  and  put  off  all  the  fat,  and  cut 
it  very  fmall,  and  pour  ia  fo  much  Rhenifh  or  white 

wine 


y 
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wine  as  will  cover  It  ; let  it  ftancl  all  night  clofe  cover- 
ed in  a cool  place  ; the  next  day  add  the  aforefaid  thing.3 
to  it,  mixing  it  very  well  together  ; adding  to  it  a pint 
of  the  bed  rofe-water,  and  a pint  of  the  juice  of  ce- 
landine : if  you  pleafe,  you  may  put  in  ten  grains  of  faf- 
fron,  and  fo  put  it  in  a glafs  ftiil,  diftllling  in  water, 
railing  it  well  to  keep  in  the  fleam,  both  of  the  ftill  and' 
receiver, 

71?  make  angelica  •water. 

Take  eight  handfuls  of  the  leaves,  wafh  them  and 
cut  them,  and  lay  them  on  a table  to  dry ; when  they 
are  dry,  put  them  into  an  earthen  pot,  and  put  to  them 
four  quarts  of  firong  wine- lees  ; let  it  day  for  twenty, 
four  hours,  but  dir  it  twice  in  the  time  \ then  put  it 
into  a warm  ftill  or  an  alembeck,  and  draw  it  off ; co- 
ver your  bottles  with  a paper,  and  prick  holes  in  it ; fo 
let  it  ftand  two  or  three  days ; then  mingle  it  all  toge- 
ther, and  fweeten  it ; and  when  it  is  fettled,  bottle  it 
iipi  and  ftop  it  clofe. 

71?  make  milk  •water. 

Take  the  herbs  agrimony,  endive,  fumetpry,  bauni;, 
cider-flowers,  white  nettles,  water-crefles,  bank-crefles, 
fage,  each  three  handfuls;  eye-bright,  brook-lime,  and 
celandine,  each  two  handfuls  ; the  rofes  of  yellow  dock, 
red  madder,  fennel,  horfe-raddifh,  and  liquorice,  each 
three  ounces;  raifins  doned,  one  pound;  nutmegs  diced, 
winter  bark,  turmeric,  galangal,  each  two  drams;  car- 
raway  and  fennel  feed,  three  ounces  ; one  gallon  ol 
milk.  DIdll  all  with  a gentle  fire  in  one  day.  You  may 
(add  a handful  of  May  wormwood. 

To  make  Jlip-coat  cheefe. 

Take  fix  quarts  of  new  milk  hot  from  the  cow,  the 
iftroakings,  and  put  ta  it  two  fpoonfuls  of  rennet ; and, 
;when  It  Is  hard  coming,  lay  it  into  the  fat  with  a fpoon, 
not  breaking  it  all ; then  prefs  It  with  a four  pound 
iweight,  turning  of  it  vith  a dry  cloth  once  an  hour, 
and  every  day  Ihifting  it  Into  frelh  grafs.  It  will  be 
jready  to  cut,  if  the  weather  be  hot,  in  fourteen  days# 

I r. 

I 
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To  make  a hrick-hat  cheefe.  It  nmjl  he  made  in  Septem- 
ber. 

Take  two  gallons  ofnew  milk,  and  a quart  of  good 
cream,  heat  the  cream,  put  in  two  fpoonfuls  of  rennet^ 
and,  when  it  is  come,  break  it  a little ; then  put  it  into 
a wooden  mold  in  the  Ihape  of  a brick.  It  muR  be 
half  a year  old  before  you  eat  it : you  muft  prefs  it  at 
little,  and  fo  dry  it..  j 

To  make  cordial  poppy-nnater..  - j 

Take  two  gallons  of  very  good  brandy  and  a peck  ! 
of  poppies,  and  put  them  together  in  a wide  mouth’d'  j 
glafs,  and  let  them  Hand  forty- eight  hours, ^ and  then*  1 
ftrain  the  popples  out ; take  a pound  of  raifins  of  the  | 
fun,  (Rone  them),  and  an  ounce  of  coriander-feed,  and 
an  ounce  of  fweet  fennel -feeds,  and  an  ounce  of  liquorice  j 
fiiced  ; bruife  them  all  together,  and  put  them  into  the  j 
brandy,  with  a pound  of  good  powder  fugar,  and  let  i 
them  Rand  four  or  eight  weeks,  fhaking  it  every  day  ;; : 
and  then  drain  it  off,  and  bottle  it  clofe  up  for  ufe.  ! 

To  make  *white  mead. 

Take  five  gallons  of  water,  add  to  that  one  gallon  of  i 
the  bed  honey  ; then  fet  it  on  the  fire,  boil  it  together  1 
well,  and  Helm  it  very  clean  ; then  take  it  off  the  fire,.; 
and  fet  it  by  ; then  take  two  or  three  races  of  ginger,-! 
the  like  quantity  of  cinnamon  and  nutmegs,  brurfe  all  < 
thefe  grofsly,  and  put  them  in  a little  Holland  bag  in 
the  )iot  liquor,  and  fo  let  it  ftand  clofe  covered  till  it 
be  cold  ; then  put  as  much  ale  yeaft  to  it  as  will  make 
it  work.  Keep  it  in  a warm  place  as  they  do  ale,  and, 
when  it  hath  wrought  wrll,  tun  it  up  at  two  months- 
you  may  drink  it,  having  been  bottled  a month.  If  you 
keep  it  four  months,  it  will  be  the  better. 

To  make  hronnn  pottage\ 

Take  a piece  of  lean  gravy-beef,  and  cut  it  into  thin 
collops,  and  hack  them  w-ith  the  back  of  a cleaver  ; have 
a ffew-pan  over  the  fire,  with  a piece  of  butter,  a httle 
^ bacon 
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bacon  cut  thin  ; let  them  be  bro\\Ti  over  the  fire,  and 
put  in  your  beef ; let  it  hew  till  it  be  very  brown  ; put 
in  a little  flour,  and  then  have  your  broth  ready,  and  All 
up  the  ft;e\v-pan>  put  in  two  onions,  a bunch  of  fweet 
herbs,  cloves,  mace,  and  pepper  ; let  all  flew  together 
an  hour  covered  ; then  have  your  bread  ready*  tqafted 
hard,  to  put  in  your  dilh,  and  drain  fome  of  the  broth 
to  it  through  a fine  fieve  ; put  a fowl  of  fome  fort  in  the 
middle,  with  a little  boiled  fpinagc  minced  in  it,  gar- 
nilhing  your  dilh  with  boiled  lettuces^  fpinage,  and  le- 
mon. 

Tc  make  nvhtte  harley-pottage,  nuUh  a large  chlekcn  in  the 
middle. 

First  make  your  hock  with  an  old  hen,  a knuckle 
of  veal,  a feraig  end  of  mutton,  fome  fpice,  fweet  herbs, 
and  onions;  boil  all  together  till  it  be  hrong  enough  ; 
then  have  your  barley  ready  boiled  very  tender  and 
white,  and  drain  fome  of  it  through  a cullendar  ; have 
your  bread  ready  loaded  in  your  d^di,  with  fome  fine 
green  herbs,  minched  chervil,  fpinage,  forrel,  and  put 
into  your  difli  fome  of  the  broth  to  your  bread,  herbs, 
and  chicken,  then  barley  drained  and  re-drained  ; dew 
all  together  in  your  difh  a little  while  ; garnilh  yourdifii 
with  boiled  lettuces,  fpinage,  and  lemon. 

P^ngliJJj  ye^s  puddings,  an  excellent  dijlj,  for  Jix  or  feven 
people j for  the  expefice  of fixpence. 

Take  a calf^s  lights,  boil  them,  chop  them  fine,  and 
the  crumb  of  a twopenny  loaf  foftened  in  the  liquor  the 
lights  were  boiled  in  ; mix  them  well  together  in  a pan  ; 
take  about  half  a pound  of  kidney  fat  of  a loin  of  veal 
lor  mutton  that  is  roaded,  or  beef ; if  you  have  none, 
take  fuel ; if  you  can  get  none,  melt  a little  bill  ter,  and 
Imix  In  ; fry  four  or  five  onions,  cut  fmall,  and  fried  in 
idripping,  not  brown,  only  fofc,  a very  little  v/inter-fa- 
voury  and  thyme,  a little  lemon-peel  fhred  fine  ; fcafoa 
with  all-fpice,  pepper,  and  fait  to  your  palate,  break 
in  two  eggs  ; mix  It  all  well  together,  and  have  ready 
If  fome  fheep’s  guts  nicely  cleaned,  and  fill  them,  and  fry 
jjdiem  in  dripping.  This  is  a very  good  difh,  and  a fine 
I % thing 

I, 
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thing  for  poor  people,  becaufe  all  forts  of  lights  are 
good,  and  will  do,  as  hog’s,  fheep’s,  and  bullock’s ; but 
calf’s  are  beft  ; a handful  of  parfley  boiled  and  chop- 
ped  fine,  is  very  good  mixed  with  the  meat.  Poor  peo- 
ple may,  inilead  of  the  fat  above,  mix  the  fat  the  onions, 
were  fried  in,  and  they  will  be  very  good. 

To  make  a Scots  kaggafs* 

Take  the  lights,  heart,  and  chitterlings  of  a callv 
chop  them  very  fine,  and  a pound  of  fuet  chopped  fine;, 
feafon  with  pepper  and  fait  to  your  palate  ; mix  in  a 
pound  of  fiour  or  oat-meal,  roll  It  up,  and  put  it  Into  as 
calf’s  bag,  and  boil  it  ; an  hour  and  a half  v/Ill  do  it. 
Some  add  a pint  of  good  thick  cream,  and  put  in  a lit- 
tle beaten  mace,  clove,  or  nutmeg  ; or  all-  fpice  is  very* 
good  in  it. 

To  make  it  fvceet  ^Ith  fruit. 

Take  the  meat  and  fuet  as  above,  and  flour,  with 
beaten  mace,  cloves,  and  nutmeg,  to  your  palate,  a 
pound  of  currants  waflied  very  clean,  a pound  of  raifint. 
Aoned,  and  chopped  fine,  half  a pint  of  fack  ; mix  all 
well  together,  and  boil  it  in  the  calf’s  bag  two  hours. 
You  muA  carrv  it  to  table  in  the  bap-  it  is  boiled  in. 

* o 

To  make  four  crout. 

Take  your  fine  hard  white  cabbage,  cut  them  veiy 
fmall,  have  a tub  on  purpofe  with  the  bead  out,  ac- 
cording to  the  quantity  you  intend  to  make  ; put  them 
in  the  tub:  to  every  four  or  five  cabbages  throw  in  a 
large  handful  of  fait  ; when  you  have  done  as  many  as 
you  intend,  lay  a very  heavy  weight  on  them  to  prels 
them  down  as  flat  as  poflible,  throw  a cloth  on  them, 
and  lay  on  the  cover  ; let  them  Aand  a month,  then  you 
may  begin  to  ufe  it.  It  will  keep  twelve  months,  but 
be  fure  to  keep  it  always  clofe  covered,  and  the  weight 
on  it  ; if  you  throw  a few  carra way- feeds  pounded  fine 
amongfi:  it,  they  give  It  a fine  flavour.  The  way  to  drefs 
it  is  with  a fine  fat  piece  of  beef  Aewed  together.  It  is 
a difli  much  made  ufe  of  amongA  the  Germans,  and  in 
the  north  countries,  where  the  froA  kills  all  the  cabba- 

ges;- 
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•ges;  therefore  they  preferve  them  intlus  manner  feefore 
the  froft  takes  them. 

Cabbage-ftalks,  caullflovver-ftalka,  and  artichoke- 
iftalks,  peeled  and  cut  fine  down  in  the  fame  manner, 
are  very  good. 

To  keep  green  peetfe,  hea7it^  &c.  and  fruit,  freflj  and  good 
till  Chrijlmas, 

Observe  to  gather  all  your  things  on  a fine  clear 
day  in  the  increafe,  or  full  moon  ; take  well- glazed 
earthen  or  ftone  pots  quite  new,  that  have  not  been  laid 
in  water,  wipe  them  clean,  lay  in  your  fruit  very  care- 
fully, and  take  great  care  none  is  bruifed  or  damaged 
in  the  leafi,  nor  too  ripe,  but  juft  in  their  prime  ; ftop 
down  thejarclofe,  and  pitch  it,  and  tie  a leather  over. 
Do  kidney  beans  the  fame  ; bury  them  two  feet  deep 
in  the  earth,  and  keep  them  there  till  you  have  occafibn 
for  them.  Do  peafe  and  beans  the  fame  way,  only  keep 
them  in  the  pods,  and  don’t  let  your  peafe  be  either  too 
young  or  too  old  ; the  one  will  run  to  water,  and  the 
other  the  worm  will  eat;  as  to  the  two  latter,  lay  a 
layer  of  fine  writing  fand,  and  a layer  of  pods,  and  fo 
on  till  full ; the  reft  as  above.  Flowers  you  may  keep 
the  fame  way, 

fT ? 77iake  paco  III  la,  or  Indian  pickle,  the  fame  the  ma77gos 
come  over  in. 

Take  a pound  of  race  ginger,  and  lay  it  In  water  one 
night  ; then  ferape  it,  and  cut  it  in  thin  fiicea,  and  put 
to  it  fomefalt,  and  let  it  ftand  in  the  fun  to  dry;  take 
-long  pepper,  two  ounces,  and  do  it  as  the  ginger.  Take 
a pound  of  garlic,  and  cut  it  in  thin  flices,  and  fait  i , 
and  let  it  ftand  three  days  ; then  wafti  it  well,  and  let 
I it  be  falted  again,  and  ftand  three  days  more  ; then  wafli 
it  well  and  drain  it,  and  put  it  in  the  fun  to  dry.  Take 
a quarter  of  a pound  of  muftard-feeds  bruifed,  and  half 
a quarter  of  an  ounce  of  turmeric ; put  thefe  ingre- 
dients, when  prepared,  into  a large  ftone  or  glafs  jar, 
with  a gallon  of  very  good  white-wine  vinegar,  and  ftir 
it  very  often  for  a fortnight,  and  tie  it  up  clofe. 

In  this  pickle  you  may  put  white  cabbage,  cut  in 
.quarters,  and  put  in  a brine  of  fait  and  water  for  three 
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days,  and  then  boil  freHi  fait  and  water,  and  juft  put 
in  the  cabbage  to  fcald,  and  prefs  out  the  water,  and  put 
it  in  the  fun  to  dry  in  the  fame  manner  as  you  do  cau- 
liflowers, cucumbers,  melons,  apples,  French  beans, 
plumbs,  or  any  fort  of  fruit.  Take  care  they  are  all  well 
dried  before  you  put  them  in  the  pickle  : you  need 
never  empty  the  j'ar  but  as  the  things  come  in  feafon, 
put  them  in,  and  fupply  it  with  vinegar  as  often  as 
there  is  occafion. 

If  you  would  have  your  pickle  look  green,  leave  out 
the  turmeric,  and  green  them  as  ufual,  and  put  them 
into  this  pickle  cold. 

In  the  above  yoa  may  do  walnuts  in  ajar  by  them- 
fclves,;jput  the  walnuts  in  without  any  preparation,  tied 
clo£e<down,  and  kept  fome  time. 

prefefve  cucumlers  equal  nxijth  any  Italian  fweetmeaU 

Take  fine  young  gerkins  of  two  or  three  different 
fizes  ; put  them  into  a fl.one  jar,  cover  them  well  with 
vine-leaves,  fill  the  jar  with  fpring  water,  cover  it 
clofe  ; let  it  ftand  near  the  fire,  fo  as  to  be  quite  warm, 
for  ten  days  or  a fortnight ; then  take  them  out,  and 
throw  them  into  fpring  water  ; they  will  look  quite 
yellow,  and  (link,  but  youmuft  not  mind  that.  Have 
ready  your  preferving-pan ; take  them  out  of  that  wa- 
ter, and  put  them  into  the  pan,  cover  them  well  wuth 
vine  leaves,  fill  it  with  fpring  water,  fet  it  over  a char- 
coal fire,  cover  them  clo.fe,  and  let  them  fimmer  very 
flow  ; look  at  them  often,  and  when  you  fee  them 
turned  quite  of  a fine  green,  take  off  the  leaves,  and 
throw  them  into  a large  fieve,  then  into  a coarfe  cloth, 
four  or  five  times  doubled  ; when  they  are  cold,  put 
them  into  the  jar,  and  have  ready  your  fyrup,  made 
of  double -re fined  fugar,  in  which  boil  a great  deal  of 
lemon-peel  and  whole  ginger ; pour  it  hot  over  them, 
and  cover  them  down  clofe  ; do  it  three  times;  pare 
your  lemon-peel  very  thin,  and  cut  them  in  long  thin 
bits,  about  two  inches  long  ; the  ginger  muft  be  well 
boiled  in  water  before^it  is  put  in  the  fyrup.  Take 
long  cucumbers,  cut  them  in  half,  fcoop  out  theinfide; 
do  them  the  fame  "way ; they  eat  very  fine  in  minced  pies 

or 
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or  puddings  ; or  boil  the  fyrup  to  a candy,  and  dry 
them  on  fieves. 

The  yenxjs  way  of  preferving  faimon  and  ^11  forts  of  fifr, 

Takk  either -faimon,  cod,  or  any  large  fifh,  cut  oiF 
the  -head,  walh  it  clean,  and  cut  it  in  dices  as  crimp’d 
cod  is,  dry  it  very  well  in  a cloth  ; then  flour  it,  and 
dip  it  in  yolks  of  eggs,  and  fry  it  in  a great  deal  of 
oil,  till  it  is  of  a fine  brown,  and  well  done‘s  take  h 
out  and  lay  it  to  drain,  till  it  is  very  dry  and  cold. 
Whitings,  mackrel,  and  flat  filh,  are  done  whole  ; when 
they  are  quite  dry  and  cold,  lay  them  in  your  pan  or 
veflTel,  throw  in  between  them  a good  deal  of  mace, 
cloves,  and  diced  nutmeg,  a few  bay-leaves  ; have  your 
pickle  ready,  made  of  the  bed  white-wine  vinegar,  in 
which  you  mud  boil  a great  many  cloves  of  garlic  and 
lhalot,  black  and  white  pepper,  Jamaica  and  long  pep- 
per, juniper-berries  and  fait ; when  the  garlic  begins  to 
be  tender,  the  pickle  is  enough  : when  it  is  quite  cold, 
pour  it  on  your  fidi,  and  a little  oil  on  the  top.  They 
will  keep  good  a twelvemonth,  and  are  to  be  eat  cold 
with  oil  and  vinegar  : they  will  go  good  to  the  Eail 
Indies.  All  forts  of  fifh  fried  well  in  oil,  eat  very  fine 
cold  wnth  fhalot,  or  oil  and  vinegar.  Obferve,  in  the 
pickling  of  your  fifh,  to  have  the  pickle  ready  : firfl 

n put  a little  pickle  In,  then  a layer  of  fifh,  then  pic- 

kle, then  a little  filh,  and  fo  lay  them  down  very  cldfe, 
and  to  be  well  covered  ; put  a littleTafFron  in  the  pic- 
kle. Frying  fifh  In  common  oil  is  notfo  expenfive  with 
care  ; for  prefent  ufe  a little  does  ; and  if  the  cook  Is 
careful  not  to  burn  the  oil,  or  black  it,  it  vrili  fry  them 
two  or  three  times. 

1 To  preferve  tripe  to  go  to  the  Eaji  Indies. 

i YtEt  a fine  belly  of  tripe,  quite  frefli.  Ta-ke  a four 
1 gallon  cafk,  well  hooped,  lay  in  your  trJ^e,  and  have 

your  pickle  ready  made  thus : take  feven  -quarts  of 

•fpring  water,  and  put  as  much  fak  into  it  as  will  make 
an  egg  fwim,  that  the  little  end  of  the  egg  may- be 
I about  an  inch  above  the  water  ; (you  muft  take  care  to 
I kavc  the  fine  clear  fak>  for  the  cotxmon  fait  will  fpoii 
1 O o it) ; 
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it)  ; add  a quart  of  the  befl:  white-wine  vinegar,  two! 
fprigs  of  rofemary,  an  ounce  of  all-fpice,  pour  it  on 
your  tripe  ; let  the  cooper  fatten  the  cattc  down  diredt-* 
dy  ; when  it  comes  to  the  Indies,  it  mutt  not  be  open- ' 
ed  till  it  is  juft  a-going  to  be  dretted  ; for  it  won’t  keep  ’ 
after  the  cattc  is  opened.  The  way  to  drefs  it  is,  lay  it 
in  water  half  an  hour  ; then  fry  or  boil  it  as  we  do  here. 

The  jnanner  of  drefing  various  forts  of  dried  fjhy  as 
fock-ffjy  cod^  falmouy  nx)  hi  tings.  See, 

The  general  rule  for  feeping  of  dried  fijh,  the  fock-ffj  ^ 
excepted. 

All  the  kinds,  except  ftock-filh,  are  falted,  or  ei- 
ther dried  in  the  fun,  as  the  moft  common  way,  or  in 
prepared  kilns,  or  by  the  fmoke  of  wood-fires  in  china- 
ney  corners  ; and  in  either  cafe,  require  the  being  fof- 
-tened  and  frelhened  in  proportion  to  their  bulk  or  big- 
nefs,  their  nature  or  drynefs  ; the  very  dry  fort,  as,  ba- 
calao,  cod-fifh  or  w^hiting*  and  fuch  like,  ttiould  be 
-lleeped  in  lukewarm  milk  and  water  ; the  fteeping  kept 
as  near  as  pofiible  to  an  equal  degree  of  heat.  The’ 
larger  fiih  fhould  be  ttieeped  twelve,  the  fmall,  as  whi- 
ling, ^€.  about  two  hours.  The  cod  are  therefore  laid, 
to  fleep  in  the  evening,  the  whitings,  drr.  in  the  morn-  ■ 
ing  before  they  are  to  be  dreiTed  ; after  the  time  of  * 
ilceping,  they  are  to  be  taken  out,  and  hung  up  by  w 
rthe  tails  until  they  are  dreffed  : the  reafon  of  hangingfl 
them  up  is,  that  they  foften  equally  as  in  the  fteeping, ■ 
without  extracting  too  much  of  the  relifh,  w^hich  w'ouId3| 
make  them  infipid  ; when  thus  prepared,  the  fmall  fifh,H 
as  whiting,  tulk,  and  fuch  like,  are  flowered  and  laid* 
on  the  gridiron  ; and  when  a little  hardened  on  the  oney 
fide,  mutt;  be  turned  and  batted  with  oil  upon  a fea-  ^ 
^her  : and  when  batted  upon  both  fides,  and  W'ell  hod? 
through,  tak%n  up,  always  obferving,  that  as  fweet  oiI% 
fupples,  and  fupplies  the  fifh  with  a kind  of  artificialS 
juices,  fo  the  fire  draws  out  thofe  juices  and  hardens™ 
- them  ; therefore  be  careful  not  to  let  them  broil  too^  ' 
long  ; no  time  can  be  preferibed,  becaufe  of  the  diffe-y^  i 
rence  of  fires,  and  various  bignefs  of  the  filh.  A clear  ;«i 

charcoal  Iflj 
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charcoal  fire  is  much  the  and  the  fifli  kept  at  a* 

good  diftance  to  broil  gradually  : the  beft  way  to  know 
when  they  are  enough  is,  they  will  fwell  a little  in  the 
balling,  and  you  mull  not  let  them  fall  again. 

The  fauces  are  the  fame  as  ufual  to  fait  filh,  and’ 
garnilh  with  oyflers  fried  in  batter. 

But  for  a fupper,  for  thofe  that  like  fweet  oil,  the 
bell  fauce  is  oil,  vinegar,  and  mullard  beat  up  to  a con--' 
fillence,  and  ferved  up  in  faucers. 

If  boiled  as  the  great  fifh  ufually  are,  it  fnould  be  in  ■ 
milk  and  water,  but  not  fo  properly  boiled  as  kept  jult  ■ 
fimmering  6ver  an  equal  fire;  in  which  way,  half  an ' 
hour  will  do  the  largell  fifn,  and  five  minutes  the  fmal* 
left.  Some  people  broil  both  forts  after  litnmering,  and 
feme  pick  them  to  pieces,  and  then  tofs  them  up  in  a 
pan  with  fried  onions  and  apples. 

They  are  either  way  very  good,  and  the  choice  de-- 
pends  on  the  weak  or  ftrong  itomach  of  the  eaters. 

Dried  falmon  f?iuj}  he  differe72tly  managed ; 

For  though  a large  fifn,  they  do  not  require  more> 
fteeping  than  a whiting  ; and  when  laid  on  the  grid- 
iron, Ihould  be  moderately  peppered. 

V ' The  dried -herrings 

K Instead  of  milk  and  water,  Ihould  be  ft eeped  th6 
like  time  as  the  whiting,  in  fmali  beer  j and  to  which, 
as  to  all  kind  of  broiled  falt-filli,  fweet  oil  will  always 
be  found  the  beft  baiting,  and  no  way  affcvl  even  the  • 
delicacy  oLthofe  who  do  not  love  oil. 

Stdck-fij% 

Are  very  different  from  thofe  before-mentioned  5 
they  being,  dried  in  the  froll  without  fait,  are  in  their 
kind  very  inlipid,  and  are  only  eatable  by  the  ingredi- 
ents that  make  them  fo,  and  the  art  of  cookery  ; they 
fhould  be  firft  beat  with  a Hedge  hammer  on  an  iron 
anvil,  or  on  a very  folid  fmooth  oaken  block;  and  when 
redueed  almoft  to  atoms,  the  Ikin  and  bones  taken  away,  . 

• and  the  remainder  of  the  filh  fteeped  in  milk  and  warm 
water  until  very  foft;  then  llrained  out,  and  put  into- 
O o 2 a foup-- 
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a foup-difh  with  new  milk,  powdered  cinnamon,  mace, 
and  nutmeg  ; the  chief  part  cinnamon,  a pafte  round 
the  edge  of  the  difh,  and  put  in  a temperate  oven  to' 
fimmer  for  about  an  hour,  and  then  fcrved  up  in  the 
place  of  pudding. 

A".  A.  The  Italians  eat  the  fkin  boiled,  cither  hot  or 
cold,  and  mod  afually  with  oil  and  vinegar,  preferring 
the  fiiin  to  the  body  of  the  lilh^ 

The  naaf  of  curing  mackrel. 

Buy  them  as  frefh  as  polTible,  fplit  them  down  the 
backs,  open  them  flat : take  out  the  guts,  and  wafli  the 
filh  very  clean  from  the  blood,  hang  them  up  by  the 
tails  to  drain  well ; do  this  in  the  cool  of  the  evening,, 
or  in  a very  cool  place  ; ftrew  fait  at  the  bottom  of  the 
pan,  fprinkle  the  fiflt  well  with  clean  fait,  lay  them  in 
the  pan,  belly  to  belly,  and  back  to  back ; let  them  ly 
in  the  fait  above  twelve  hours,  wafli  the  fait  clean  off 
in  the  pickle,  hang  them  again  up  by  the  tails-  half  an 
hour  to  drain  ; pepper  the  infides  moderately,  and  lay 
them  to  dry  on  inclining  ftones  facing  the  fun  ; never 
leaving  them  out  when  the  fun  is  off,  nor  lay  them  oat 
before  the  fun  has  difperfed  the  dews,  and  the  ftones 
you  lay  them  on  be  dry  and  warm.  A week^s  time  of 
flne  w.eather  perfe6l:ly  cures  them  ; when  cured,  hang 
them  up  by  the  tails,  belly  to  belly,  in  a very  dry  place, 
but  not  in  fea-coal  fmoak,  it  will  fpoil  their  flavour. 

To  drefs  cured  mackrel. 

Either  fry  them  in  boiling  oil,  and  lay  them  to 
drain,  or  broil  them  before,  or  on  a very  clear  fire : in 
the  laft  cafe,  bade  them  wflth  oil  and  a feather  ; fauce 
will  be  very  little  wanting,  as  they  will  be  very  moift 
and  mellow,  if  good  in  kind  : otherwife  you  may  ufe 
melted  butter  and  crimped  parfley. 

Cahes  feet  fenced. 

Cut  a calf’s  foot  into  four  pieces,  put  it  into  a faucc- 
pan,  with  half  a pint  of  foft  water,  and  a meddling  po- 
tatoe ; fcrap6  the  outfide  fkin  clean  off,  dice  it  thin, 
and  a middling  onion  peeled  and  fliced  thin,  fome  bcat- 

ea 
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cn  pepper  and  fait,  cover  it  clofe,  and  let  ftew  very - 
fofcly  for  about  two  hours  after  it  boils : be  fare  to  ^ 
let  it  fimmer  as  foftly  as  you  can  ; eat  it  without  any  ' 
other  faucc  j it  is  an  ^excellent  diib* 

I *To  pickle  a buttock  of  heef. 

Take  a large  fine  buttock  of  well  fed  ox  beef,  and 
i with  a long  narrow  knife  make  holes  through,  through 
which  you  muft  run  fquare  pieces  of  fat  bacon,  about 
i as  thick  as  your  finger,  in  about  a dozen  or  fourteen 
i places,  and  have  ready  a great  deal  of  pariley  clean 
wafhed  and  picked  fine,  but  not  chopped  ; and  in  every 
; hole  w'here  the  bacon  is,  fluff  in  as  much  of  the  parfley 
i as  you  can  get  in,  with  a long  round  flick  ';  then  take 
i half  an  ounce  of  mace,  cloves  and  nutmegs,  an  equal 
;i  quantity  of  each,  dried  before  the  fire,  and  pounded  • 
K fine,  hnd  a quarter  of  an  ounce  of  black  pepper  beat 
i fine,  a quarter  of  an  ounce  of  cardamum-fecds  beat 
5 fine,  and  half  an  ounce  of  juniper-berries  beat  fine,  a 
quarter  of  a pound  of  loaf-fugar  beat  fine,  two  large 
fpoonfuls  of  fine  fait,  two  tea-lpoonfuls  of  India  pep- 
per, mix  - all  together,  and  rub  the  beef  wcU  with  it ; 
kt  it  Ik  in  this  pickle  two  days,  turning  and  rubbing  it 
' twice  a-day,  then  throw  into  the  pan  two  bay- leaves ; 
i fix  fhalots  peeled  and  cut  fine,  and  pour  a pint  of  fine 
( white-wine  vinegar  over  it,  keeping  it  turned  and  rub- 
I bed  as  above  ; let  it  lie  thus  another  day  ; then  pour 
I over  it  a bottle  of  red  port  or>MadeIra  wine  ; let  it  lie 
; thus  in  this  pickle  a week  or  ten  days ; and  when  yo^ 

: drefs  it,  flew  it  in  the  pickle  it  lies  in,  with  another 
bottle  of  red  wine  5 it  is  an  excellent  difii,  and  eatsbefi: 
cold,  and  will  keep  a month  or  fix  weeks  -good. 

T'o  make  a fi?ie  bitter*  ’ 

Take  an  ounce  of  the  fined  Jefuit  powder,  half  s 
' quarter  of  an  ounce  of  fnake-root  powder,  half  a quar- 
ter of  an  ounce  of  fait  of  wormwood,  half  a quarter  of  - 
faffron,  half  a quarter  of  cochineal  ; put  it  into  a quart 
of  the  befl  brandy,  and  let  it  fland  twenty-four  hours  5 
! every  now  and  then  fhaking  the  bottle. 

O o 3 . 
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An  approved  jnet'hod pra^ifed  by  Mrs.  Dukely^  the  ^eefds 
tjre-nvosnany  to  preferve  hair,  and  ?nake  it  gro^vs  thick. 

Take  one  quart  of  white  wine^  put  in  an.e  handful  . 
of  rofemary  flowers,  half  a pound  of  honey,  diftil  them 
together  ; then  add  a quarter  of  a pint  of  oil  of  fweet 
almonds,  (hake  it  very  well  together,  put  a little  of  it 
iinto  a cup,  warm  it  blood  warm,  rub  it  well  on  your 
head,,  and  comb  it  dry. 

A ponuder  for  the  heart-burn. 

Take  white  chalk  fix  ounces ; eyes  and  claws  of 
crabs,  of  each  an  ounce;  oil  of  nutmeg  fix  drops ; make' 
them  into  a fine  powder.  About  a dram  of  this  in  a 
glafs  of  cold  water  iaan  infallible  cure  for  the  heart- burn.- 

A' fine  lip-fafv^. 

Take  two  ounces  of  virgin  wax,  two  ounces  of 
liog’s  lard,  half  an  ounce  of  fpermaceti,  one  ounce  of 
oil  of  fweet  almonds,  two  drams  of  balfam  of  Peru,  two- 
drams  of  alkanet  root  cut  fmall,  fix  new  raifins  fhred  ' 
fmall,  a- little  fine  fugar,  fimmej  them  all  together  a 
Jittle  while;  then  drain  it  ofF.into  little  pots.  It  is  the 
fineft  lip  falve  in  the  world. 

To  make  Carolina  fnonv-halh. 

Take  half  a pound  of  rice,  wafh  it  clean,  divide  it 
into  fix. parts  ; take  fix  apples,  pare  them  and  fcoop  our 
the  core,  in  which  place  put  a little  lemon-peel  fhred 
' very  fine  ;,  then  have  ready  fome  thin  cloths  to  tie  the 
balls  in  : put  the  rice  in  tlve  cloth,  and  lay  rhe  apple  on 
it,  tie  them' up  clofe  ; put  them  into  cold  water,  and 
when  the  water  boifs,  they  will  take  an  hour  and  a quar.. 
ter  boiling ; be  very  careful  how  yon  turn  them  into' 
the  difli,  that  you  don’t  break  the  rice,  and  they  will 
iook  as  white  as  fnow,  and  make  a very  pretty  difh. 
The  fauce  is,  to  this  quantity,  a quarter  of  a pound  of 
frefh  butter,  melted  thick,  a glafs  of  white  wine,  a lit^ 

* tie  nutmeg  and  beaten  cinnamon,  made  very  fweet  with 
fugar : boil  all  up  together,  and  put  it  into  a bafon, 
^nd  fend  it  to  table. 


A Carolina 
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A Carolina  rice  pudding* 

Take  half  a pound  of  rice,  vvafh  it  clean,  put  it  into 
a fauce-pan,  with  a quart  of  milk,  keep  it  ftirring  till 
it  is  very  thick  ; take  great  care  it  don^t  burn  ; then 
turn  it  into  a pan,  and  grate  fome  nutnaeg  into  it,  andi- 
two  tea-fpoonfuls  of  beaten  cinnamon,  a little  lemon- 
peel  Hired  fine,  fix  apples,  pared  and  chopped  fmall  ; 
mix  all  together  with  the  yolks  of  three  eggs,  and 
fweetened  to  your  palate  ; then  tie  it  up  clofe  in  a cloth;.. 

1 put  it  into  boiling  water,  and  be  fure  to  keep  it  boiling 
all  the  time  ; an  hour  and  a quarter  will  boil  it.  Melt 
butter  and  pour  over  it,  and  throw  fome  fine  fugar  all 
I over  it ; and  a little  wine  in  the  fauce  will  be  a great 
addition  to  it. 

To  dijiil  treacle  <water  Lady  Monmouth' s nnay,’ 

Take  three  ounces  of  hartfliorn,  fhaved  and  boiled' 
In  burrage  water,  or  fuccory  wood,-  forrel,  or  refpice 
1 water;  or  three  pints  of  any  of  thefe  waters  boiled  to 
I a gelly,  and  put  the  gelly  and  hartfliorn  both  into  the 
I ftill  ; and  add  a pint  more  of  thefe  waters  when  you 
I put  it  into  the  ftill ; take  the  roots  of  ellicampane,  gen- 
Mian,  cyprefs-tuninfily  of  each  an  ounce;  of  blefled  thi- 
t file,,  called  cardus,  and  angelica,- of  each  an  ounce  ; of 
i fbrrel  roots,  two  ounces  ; of  balm,  of  fweet  marjoram, 

! of  burnet,  of  each  half  a handful ; lily  comvally  flowers, 
j burrage,  buglofs,  rofemary  and  marigold  flowers,  of 
^ each  two  ounces  ; of  citron  rhinds,  cardus  feeds  and  ci- 
j tron  feeds,  of  alkermes  berries  and  cochineal,  each  of 
thefe  an  ounce. 

I Prepare  all  thefe  Jimples  thus  r 

I Gather  the  flowers  as  they  come  in  feafon,  and  put 
them  in  glafles  with  a large  mouth,  and  put  in  with  them 
I as  much  good  fack  as  will  cover  them,  and  tie  up  th-e 
glafles  clofe  v/ith  bladders  wet  in  the  fack,  with  a cork 
j’  and  leather  tied  upon  it  clofe ; adding  more  flowers  and 
I fack  as  occafion  is  ; and  when  one  glafs  is  full,  take 
i another,  till  you  have  your  quantity  of  flowers  to  diftil ; 
f put  cochineal  into  a pint  bottle,  with  half  a pint  of 
I fack, 
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fack,  and  tie  it  up,clofe  .with  a bladder  under  the  cork,\ 
and  another  on  the  top  wet  in  fack,  tied  up  clofe  with  i 
brow'u  thread  ; and  then  cover  it  clofe  up  with  leather,, 
and  bury  it  (landing  upright  in  a bed  of  hot  hoide-dung- 
for  nine  or  ten  days ; look  at  it,  and  if  dilTolved,  take  iti 
out  of  the  dung,  but  don’t  open  it  till  you  diftil ; fliceji 
all  the  rofes,  beat  the  feeds  and  the  alkermes  berries,  % 
and  put  them  into  another  glafs  ; amongft  all,  put  nd 
more  fack  than  needs : and  when  you  intend  to  diftil,  . 
take  a pound  of  the  heft  Venice  treacle  and  diffolve  it' 
in  fix  pints  of  the  beft  white  wine,  and  three  of  red  rofe- 
water,  and  put  all  the  ingredients  into  a bafon,  and-' 
ftir  them  all  together,  and  diftil  them  in  a glafs  ftill,'. 
balnea  Mari$  ; open  not  the  ingredients  till  the  . fame  .; 
day  you  diftil. , 
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ALMONTD,  to  make  an  almond  foup,  173.  An  almond  fraze, 
183.  I'o  make  pret  y almond  puddings,  190.  Anotlicr  way 
to  make  an  almond  pudding,  139.  To  boil  an  almond  pudding, 
ih.  To  make  tbe  Ipfw-ich  aiirood  pudding,  248.  Almond 
hogs  puddings  three  ways,  283,  284.  Almond  cheefe  cakes, 
319.  Almond  cuHards,  ih.  Almond  cream,  322,  Almond 
lice,  280.  How  to  make  almond  knots,  390.  To  make  slniond 
milk,  for  a walh,  \h.  How  to  make  fine  almond  cakes,  405, 
To  make  almond  butter,  414. 

Amulet^  to  m-ke  an  amulet  of  beans,  2-32. 

Anchovy t to  make  anchovy  fauce,  137.  Anchovies,  352. 
Andouilles^  or  calf’s  chitterlings,  to  drefs,  65. 

Angelica,  how  to  candy  it,  412, 

Apple  fritters^  how  to  make,  180.  To  make  apple  frazes,  182, 
A pupton  of  apples,  184.  To  bake  apples  whole,  185.  To 
make  black  capes  of  apples,  ib.  An  apple  pudding,  242,  253. 
Apple  dumplings  two  ways,  254.  A florentinc  of  .^pplts,  255. 
Ah  apple  pie,  257. 

Apricot  pudding,  how  to  make,  24T,  247.  To  pickle  apricots,  303, 
To  preferve  apricots,  349,  399.  To  make  thin  apricot  chips, 
400.  How  to  preferve  apricots  green,  406. 

April  f uits  yet  lafting,  375. 

Armi  of  iron  or  flee!,  how  to  keep  from  rufling,  420. 

Artichokes,  how  to  drefs,  19-  To  make  a fricalty  of  artichoke 
bottoms,  219.  To  fry  artichokes,  i3.  To  make  an  artichoke 
pic,  255.  To  keep  artichoke  bottoms  dry,  277.  To  fry  arti- 
choke bottom',  ib.  To  ragoo  artichoke  bottoms,  To  fri- 
cafey  artichoke  bottoms,  ih.  Top'ckle  young  artichokes,  308. 
To  pickle  artichoke  b ttoms,  ih.  To  keep  artichokes  all  the 
year,  354.  To  drefs  artichoke  fuckers  the  Spanilh  way,  394. 
To  diy  artichoke  Aaiks,  395.  Artichokes  preferved  the  Spanilli 
wiy,  ih. 

^fparagus,  how  to  drefs,  19.  How  to  make  a ragoo  of  afparagus, 
iz6.  I'o  drefs  afparagus  and  eggs,  220.  Afparagus  forced  in 
1 French  rolls,  223.  To  pickle  afparagus,  300.  Afparagus  drtfkd 
t the  Spanifh  way,  393. 

the  produfl  of  the  kitchen  and  fruit  garden  this  month, 


hcon,  hnw  to  make,  295.  How  to  chufe  Englifh  bacon,  357, 
t Sec  Beans. 

■^ake,  to  bake  a pig,  5.  A h’g  of  beef,  22.  An  ox’s  head,  ih 
|.  A calf’s  head,  30.  A fheep’s  head,  ib.  Lamb  and  rice,  $6, 
' . Baked 
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Baked  mutton  chops,  fK  Ox’s  palates  bak’d,  135.  To  bake 
turbots,  198.  An  almond  pudding,  J39.  Fift,  278.  An  oat-  t 
meal  pudding,  z8o,  A rice  pudding,  ib.  Baked  cuftards,  how  \ 
to  make,  320.  ; 

Ba/m,  how  to  diftil,  361.  ,j 

Bamboo,  an  imitation  of,  how  to  pickle,  308. 

Barbel,  a fifh,  how  to  ebufe,  372.  * ' 

Barberries,  how  to  pickle,  306.  To  preferve  barberries,  407, 
Barley  fou^  how  to  make,  174.  To  make  barley  gruel,  177.  A < 
pearl  barley  pudding?  24 r-  A French  barley  pudding,  242,! 
Barley  water,  273.  Barity  cream,  322, .414, 

Barm,  to  make  bread  without,  342. 

Batter,  how  to  make  a batter  pudding,  244,  To  make  a batter ; 
pudding  without  eggs,  ih. 

Beans  and  Bacon,  how  to  drefs,  Ip.  To  make  a fricafey  of  kidney  - 
beans,  125.  To  drefs  Windfor  beans,  ib.  To  make  a ragooof! 
French  beans,  225.  A ragoo  of  beans  with  a force,  ib.  Beans: 
ragood  wnth  a cabbage,  ib.  Beans  ragopd  with  parfnip',  iz6. ! 
Beans  ragood  w'iih  potatoes,  ib.  How  to  drefs  beans  in  ragoo,  I 
232.  How  to  make  an  amulet  of  beans,  ib.  To  make  a beao ; 
~t?nfcy,  233.  Beans  dreffed  the  German  way,  394,  . ‘ 

Beet  root,  how  to  pickle,  502.  ’ 

Bn  (Head,  to  clear  of  bugs,  3 So. 

Beef,  how  to  roafi,  2,  13.  Why  rot  to  be  faked  before  it  is  laid 
to  the  6re,  2,  How  to  be  kept  before  it  is  drefied,  ih.  Its  pro- 
per garnifb,  ih.  How  to  draw  beef  gravy,  20.  To  bake  a leg 
nf  beef,  22.  How  to  ragoo  a piece  of  beef,  3<J.  T^j  force  ft 
fiuloin  of  beef,  37.  To  force  the  infide  of  a rump  of  beef  the 
French  fafhion,  38.  Beef  E fear  lot,  39,  Btef  a la  daube, 

Beef  a la  mode  in  pieces,  40.  Beef  a la  mode  the  French  wayi 
ib.  Beef  olives,  41.  Beef  collops,  ib.  To  Bew  beef  (leaks, 
2-4.  'Fo  fry  beef  fteaks,  ib.  A fecor.d  way  to  fry  beef  (leaks, 
ib.  Another  way  to  do  beef  (leaks,  43.  A pretty  fide  difn  d 
beef,  To  drefs  a fillet  of  beef,,  i,i>.  Beef  keaks  roiled,  44.! 
7'o  ftevv  a rump  of  beef,  ib.  Another  way  to  (lew  a rujrip  ol| 
beef,  ib.  Poriugal  beef,  45.  To  flew  a rump  of  beef,  or  the 
btifculc,  the  French  way,  ib.  To  .kew  beef  gobbets,  46.  Bcel' 
- rnyal,  zi.  To  make  collops  of  cold  beef,  13a.  To  make  beef,' 
broth,  145.  A beef  (lake  pie,  :s(5.  Bvef  bro'h  for  very  weak! 
people,  267.  Beef  drink  for  we..k  people,  ih.  A beef  puddirrg,4 
279.  To  pot  cold,  beef,  287.  Beef  like  venifon,  289. 
cr.riar  beef,  390.  Another  way  to  feafnn  a collar  of  be!^, 

To  make  Dutch  beef,  291.  Beef  hams,  293.  Names  of  the 
different  parts  of  a bullock,  363.  How  to  chufe  good  beefJ 
366.  How  to  pickle  or  prefhtve  beef,  389.  To  ftew  a buttock, 
of  beef,  39*.,  The  Jews  way  to  pickle  beef,  which  will  go  gogiii 
to  the  Weft  Indies,  and  keep  a year  good  in  the  pickle,  and  v»ithf‘ 
care  will  go  to  the  Eafl  Indies,  440.  Pickled  beef  for  pref^d 
ufe,  423.  B<?ef  (leaks  after  the  French  way,  ib,  ’I'o  pickle  ly 
butrock  of  beef,  437.  I| 

Beer,  <Fte<flions  for  brewing  it,  335,  337.  The  beftThing  fotf 
rope  beer,  339,  To  cure  four  beer,  ib.  I 
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Birch  wine,  how  to  nfake,  334. 

Birds  potted,  to  Cave  them  when  they  begin  to  be  bad,  455. 
Bijeuits,  to  make  drop  bifeuits,  314.  To  make  common  bircurts,  iJ, 

I To  make  French  bifeuits,  315,  400.  H«w  to  make  bifeuit- bread, 
411.  To  make  orange  bircih;s,  418. 

Bitter j how  to  make  fine,  437. 

Blackbirds^  to  chufe,  370. 

Black  capSf  how  to  make,  iSy, 

Blackberry  -wine,  to  make,  401, 

Blanched  cream,  to  make,  312. 

Boil,  general  direaions  for  boiling,  9.  To  boil  a ham,  ih.  To 
boil  a tongue,  10.  Fowls  and  houfe  Iamb,  ib.  Pickled  pork, 

1 42.  A rump  of  beef  the  French  fafhion,  39.  A haunch  er 

neck  of  veniion,  73.  A leg  erf  mutton  like  venifon,  ib.  Chic- 
1 kens  boiled  with  bacon  and  celery,  85.  A duck  or  rabbit  with 
onions,  89.  Ducks  the  French  way,  91.  Pigeons,  95.  Ditto, 
•boiled  with  rice,  99.  Partridges,  103.  Rabbits,  113.  Rke, 
iij.  A cod’s  head,  194.  Turbot,  197.  Sturgeon,  208.  Soals, 
•211.  Spinagf,  223.  A ferag  of  veal,  267.  A chicken,  ib. 
Pigeons,  268.  Partridge  or  any  other  wild  fowl,  ih.  A plaice 
or  flounder,  269. 

"Boiegna  faufages,  how  to  make,  285. 

Bcmbarded  veal,  60. 

Brawn,  how  to  make  fiiam  brawn,  292.  How  to  chufe  brawn, 
367. 

Bread  pudding,  how  to  make,  244.  How  to  make  a fine  bread  pud- 
ding,  245.  An  ordinary  bread  pudding,  ib.  A baked  bread  pud- 
ding, 245.  A bread  and  butter  pudding,  250.  Bread  foup  for 
the  Tick,  27 i.  White  bread  af<cr  the  London  way,  ^39.  To 
make  French  bread,  340,  Bread  without  barm  by  the  help  of 
a leaven,  342.  ‘ 

Brewing,  rules  for,  335. 

\Brick-bai  cheefe,  how  to  make,  428. 

Brocala,  how  td  drefs,  17,  How  to  drefs  brocala  and  eggs,  xzo, 
I Brocala  in  fallad,  ib. 

Broil,  to  broil  a pigeon,  7.  To  broil  (leaks,  8.  General  direftionfi 
ior  broiling,  9.  To  broil  chickens,  84.  Cod-founds  broiled 
with  gravy,  128.  Shrimps,  cod,  faJmon,  whiting  or  had- 
docks, 197.  Mackre),  ib.  Weavers,  tb.  Salmon,  109. 
I Mackrel  whole,  ib.  Herrings,  200.  Haddocks,  when  they 
are  in  high  feafon,  202.  Cod  founds,  Eels,  205.  Potatoes, 

221. 

Broth,  flrong,  how  to  make  for  foiips  or  gravy,  138.  To  make 
ftrong  broth  to  keep  for  ufe,  140.  Mutton  broth,  144.  Beef 
I broth,  145.  Scots  barley  broth,  ib.  Rules  to  be  obferved  in 
making  broth',  148.  Beef  or  mutton  broth  for  vn^eak  people, 
257.  To  make  pork  broth,  ib.  Chicken  broth,  270. 

Sags,  how  to  keep  clear  from,  379,  To  clear  a bedftead  of  buns, 
380.  * ’ 

Sullice  white,  how  to  keep  for  tarts  or  pies,  3^57, 

3ullock,  the  fevera^  parts  of  one,  353, 
how  to  make,  317, 

Buflerf 
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Buffer^  bow  to  melt,  5.  How  to  burn  it  for  thickening  o'f  fauce,  ! 
ao.  Howto  m&ke  buttered  wheat,  177.  To  make  buttered 
I >avcs,  ixo.  A buttered  cake,  311.  Fairy  butter,  319.  Orange 
butter,  3x0.  A buttered  tort,  319.  To  read  a pound  of  butter, 
•'  359.  Hew  to  chufe  butter,  367.  Potted  butter,  how  to  preferve, 
389,  To  make  almond  butter,  414. 

C 


Cahhage^y  how  to  drefs,  id.  A forced  cabbage,  1x8.  Stewed  red 
cabbage,  1x9,  A farce  meagre  cabbagej;  i34.  How  to  pickle 
red  cabbage,  305,  To  drets  red  cabbage  the  Dutch  way,  good 
for  a cold  in  the  breaft,  394.  To  diy  cabbage  ftalks,  395.  To 
pickle  the  fine  purple  cabbage,  425,  To  make  four  crout,  430. 
Cakey  how  to  make  potatoe  cakes,  2x1.  How  to  make  a rich  c^ke, 
309.  To  ice  a great  cake,  310.  To  make  a pound  cake,  ib, 
A cheap  feed  cake,  31 1.  Abutter  cake,  ib.  ^ Gingerbread  cakes, 
lb.  A fine  feed  or  faffron  cake,  3ix.  A rich  feed  cake,  called 
the  Nun’s  cake,  ib.  Pepper  cakes,  ib.  Portugal  cakes,  313. 
To  make  a pretty  cake,  Little  fine  cake<=,  314.  Another 
fort  of  little  cakes,  fi.  Shrevt (bury  cakes,  315.  Maddling  cakes, 
ib.  Little  plumb  Cakes,  31(5.  Chcefe  cakes.  See  Cheefe  cakeSy 
A cake  the  Spanjfh  way,  397.  How  to  make  orange  cakes,  403. 
To  make  white  cakes  like  china  diflies,  404.  Fine  almond 
cakes,  405.  Uxbridge  cakes,  Cariaway  cake*,  41 3.  Sugar 
cake*,  415. 

Calf's  heady  how  to  hafb,  x8.  To  ha(h  a calf’s  head  white,  29. 
To  bake  a calf’s  head,  30.  To  flew  a calf ’s  head,  58.  A calf  s 
head  furpiifc,  <53.  Calf ’s  chitterlings  of  andouilles,  65.  To 
drefs  calf ’s  chitterlings  curloufly,  66.  A calf ’s  liver  in  a caul, 
lox.  To  roaft  a calf’s  liver,  105.  To  make  a calf’s  fool 
pudding,  149.  A calf’s  foot  pie,  iSS-  A calf’s  head  pie,  162. 
Calf’s  feet  jelly,  316.  The  feveral  parts  of  a calf,  363.  A calf’s 
head  drefled  after  the  Dutch  way,  424.  To  make  a frlcafey  of 
calf’s  feet  and  chaldron  after  the  Italian  way,  4x5.  Calf  s feet 
flewed,  436.  , . • 

Caiiif/y  he  w to  candy  any  fort  of  flowers,  349.  To  candy  Angelica, 
412.  To  candy  caflia,  413.  ^ « 1 

Ca/>0!iSy  how  to  chufe,  369.  A capon  done  after  the  French  way, 


4x3. 

of  fliips,  dire(fllons  for,  X74.  , 

Carolina  fnow  balls,  how  to  make,  438,  To  make  Carolina  nce- 
pudding,  439. 

Carpy  how  to  drefs  a brace  of,  137.  To  flew  a brace  of  carp,  191. 
To  fry  carp,  192.  How  to  bake  a carp,  ib.  To  make  a carp 
pic,  258.  How  to  chufe  carp,  372. 

Carraivay  cakes,  how  to  make,  413. 

CorrotSy  how  to  drefs,  17.  To  make  a carrot  pudding  two  ways, 
240,  241.  Carrots  and  Frenich  beans  dreffed  the  Dutch  way,. 


394. 

Cajpay  how  to  candy,  4*3*  * .r.  l 

Catchup'yho^  to  make  catchup  to  keep  twenty  years,  174*  To  maM 
catchup  two  ways,  353,  354.  Englifli  catchup,  385, 

Catilt.  horned,  how  to  prevent  the  infcilion  among  them,  3^6. 

'*  Camh 
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I Caudle^  hoAv  to  make  white  caudle,  270,  To  make  brown  caudle, 

, ib. 

\ Gaulifio-wer^f  how  to  drefs,  iS.  To  ragoo  cauliflowers,  127.  How 
I to' fry  cauliflowers,  236.  To  pickle  cauliflowers,  302.  To  drtfs 
cauliflowers  the  Spanilli  way,  ib. 

Caveachy  how  to  make,  296. 

' ChardoonSy  how  fried  and  buttered,  zi8.  Ch^rdoons,  a la  frornag?, 

' ib. 

1 Chany  how  to  pot,  263. 

^Cbeefcy  how  to  chufc,  3(57.  To  pot  Chefhire  cheefc,  289.  To  make 
I flip-coat  cheefe,  427.  To  make  brick-bat  cheefe,  428. 
Cheefecukes,  to  make  fine  chcefecakes,  317.  Lemon  cheefecakes, 

I two  forts,  3t8,  Almond  Cheefecakes,  319.  Cheefecakes  without 
currants,  4tc. . 


Cheefecurd  puddings,  how  to  make,  247.  To  make  a checfccUrd 
florendine,  25^. 

Cherry,  how  to  make  a cherry  pudding,  253.  To  make  a cherry 
• pie,  258.  Cherry  wine,  334.  Jar  cherries,  343.  To  dry 
■cherries,  344.  To  preferve  cherries  with  the  leaves  and  ftalks 
green,  ib.  To  make  black  cherry  water,  350.  To  candy  cher- 
ries, 384.  How  to  dry  Cherries,  404.  To  make  marmalade  of 
cherries,  405.  To  preferve  cherries,  407,  412, 

Chefinre  pork  picy  howto  make,  160.  How  to  make  it  for  fea, 
282.  To  pot  Chefhire  cheefe,  289. 

ChefnutSy  how  to  roaft  a fowl  with  chefnats,  81.  To  makccherriut 
foup,  144.  To  do  it  the  French  way,  ib.  To  make  a chefnut 
pudding,  245, 

Chickensy  how  to  fricafey,  29.  Chickens  furprife,  82.  "Chickens 
roafted  with  force  meat  and  cucumbers,  83,  Chickens  a la 
braife,  ib.  To  broil  chickens,  84.  Pulled  chickens,  8j.  A 
pretty  way  of  dewing  chickens,  ib.  Chickens  chiringrate,  86. 
Chickens  boiled  with  bacon  and  celery,  ib.  Chickens  with 
tongues,  a good  difh  for  a great  deal  of  comp^hy,  87.  Scots 
chickens,  ib.  To  marinate  chickens,  ib.  To  flew  chickens,  88, 
To  make  a curry  of  chickens  the  Indian  way,  115.  To  make  a 
thicken  pie,  158.  To  boil  a chicken,  267.  To  mince  a chidfen 
for  the  fick,  or  weak  people,  269.  Chicken  broth,  270.  To 
pull  a chicken  for  the  fick,  ib.  To  make  chicken  water,  iby 
Chickens  drefled  the  French  way,  424.  Chickens  and  Turkeys 
drefled  after  the  Dutch  w^,  425. 

Child,  how  to  make  liquor  for  one  that  has  the  thru!?!,  274. 
ChocolatCy  the  quantity  to  make,  409.  To  make  fliam  chocolate, 
,396.  ' * 

Chouder,  a fea  difh,  how  to  make,  372.  ' 

Chuhy  a ftfh,  how  to  chufe,  422.  , 

Citron,  fyrup  of,  how  to  make,  348.  How  to  make  citron,  384, 
Clary  fritters,  how  to  make,  182.  How  to  make  clary  wine,  335, 
Glove  gilliflowers,  how  to  make  fyrup  of,  348., 

Cocky  how  to  chu(e,  369. 

Ccks'comhy  how  to  force,  122.  To  preferve  cockS'Combs,  123, 
Cockles y how  to  pickle,  307. 

God  Mid  CodlingSf  how  ti?  chufe,  373.  Cod-founds  broiled  with 
F P gravy, 
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.gravy,  ra8.  How  to  roaft  a cod’s  head,  194.  To  hoil  a cod’s, 
•head,  il'.  How  to  flew  cod,  ib.  Tofricafey  a cod,  195.  To  , 
bake  a cod’s  head,  ib.  To  broil  cod,  196.  To  broil  cod“foiinds, 

, aoa.  To.fricafey  cod-fniinds,  103.  To  drefs  water  cod,  xo5. 
To  crimp  cod  the  Dirch  way,  icp. 

Codlings^  how  to  pickle,  304. 

>Collar^  to  collar  a brcafl  of  veal,  33.  To  collar  a breaft  of  mutton, 
34.  To  make  a collar  of  filh  in  ragoo  to  lo  k.  like  a breafl  of 
veal  collared,  tii.  To  make  potatoes  like  a collar  of  veal  or 
mutton,  zxi.  To  collar  a breafl  of  veal,* or  a pig,  290.  To 
collar  beef,  ii.  Another  way  to  feafon  a collar  6f  beef,  ib.  To 
collar  a falmon,a9i. 

Ojllop,  how  to  drefs  beef  collops,  41,  To  drefs  collops  and 
eggs,  130.  «To  make  collops  of  oyfters,  214.  See  Scots 

colkps. 

Cojnfrcy  roots,  how  to  ■boil,ra-7,4. 

Conic-, of  red  rofes,  or  any  other ‘flowers,  how  to  make,  347^ 
Conlerve  of  hips, Conferve  of  rofes  boiled,  418. 

■Cov’Jlip  pudding,  how  to  make,  241,  To  make  cowllip  wine. 
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Crabs,  how  to  butter,  ztx.  To  drefs  9 crab,  2*3. 

CravjfiJhl,  how  to  chufe,  374. 

Cracknelh,  how  to  make,  40r8. 

Crazvjipt  how  to  nmke  a culHs  of  crawfi/h,  no.  Tomake  crawfilh 
foup,  141,  171.  To  flew  crawfidt,  214. 

Cream,  how  to  make  cream  toafls,  187.  A cream  pudding,  252, 
To  make  fteeple  cream,  320,  I.emon  cream,  two  ways,  ib. 
.321.  Geliy  of  cream,  ib.  Orange  cream,  \b.  Gooleberry 
cream,  322.  ’Barley  cream,  414.  Blanched  cream,  322. 
Almond  crcins,  ib.  A fine  cream,  313,  Ratafia  cream,  ib. 
'Whipt  cream,  ib.  Icecream,  383.  Sack  cream  like  butter,  414, 
Clouted  cream,  415.  (Quince  cream,  416.  Citron  cream,  ib. 
Cream  of  apices,  quince,  goofcbcrrics,  prunes,  or  rafpberries,  ib* 
Sugar  loaf  cream,  417. 

Crepadeau,  how  to  make;  a Scots  dllh,  &c.  425, 

C.mt  (four)  how  to  make,  430. 

CruJlj  how  to  make  a good  crufl  for  great  pies,  166.  A flardiug 
crufl  for  great  nle;*,  167.  A cold  crufl,  ib.  A dripping  cruft# 
ib.  A crufl  1-w.  .uflards,  lb.  A pafte  for  crackling  cruft,  ib. 

Cucumbers,  hew  to  Oew  cucumbers,  124,  224,  135.  To  ragoo 
cucumbers,  124-  To  force  cucumbers,  129.  To  pickle  large 
cucumbers  in  flices,  300.  How  to  preferve  cucumbers  equal  with 
any  India  fweeimeat,  432.  ^ ^ 

Cullis,  for  all  forts  of  ragoo,  1 18.  A cullis  for  all  forts  of  butcher  $ 

. me4r,  119.  Cubis  the  Italian  way,  12®.  Cullis  of  crawfiih,  ib. 

A white  cullis,  ib. 

Curd  fritters,  how  to  make,  180. 

Currants  red,  how  to  pickle,  zt6.  How  to  make  currant 
326.  Currant  wine,  334.  To  preferve  currants,  411. 

Currey,  how  to  make  the  Iridian  way,  115, 

■Cujiard  pudding,  to  boil,  243*  Caflards  good  with  goofeberry  . 


index. 

pitf,  158."  Trt  make  almond  cuflards,  3^8.  Baked  cuflardfj 
310.  Plain  cuftards,  ih. 

Cutlets  a la  Maintenon,  a very  good  difh, 

Cyder ^ how  to  make,  4Z0.  How  to  fine  cyder,  4ZI. 

' D 

DamfortSi  to  make  a damfon  pudding,  Jjz.  To  prefcrve  damfons^ 
whole,  34p.-  To  keep  damfons  for  pies  or  tarts,  3 j6.  To  dry- 
damfons,  406. 

DecembcKy  produO  of  the  kitfchen  and  fruit  garden  this  month,  • 
577.  . 

Devonjhire  fquab  pie,  how  to  make,  iSp. 

Dif^uifed  leg  of  veal  and  bacon,  how  to  make,  jpr  Mutton  chops 
i!i  difguife,  8x. 

Dijhes.  See  Made  Dlpes. 

two  cures  for  the  b'.te  nf  a mad  dog,  378.  ^ 

Dotterels,  how  to  chufe,  370. 

JDoT.yj,  how  to  chute,  37 T.  See 'Pigeons.  . 

Drink,  how  to  make  the  pedtorai  drink,  37X.  To  make  a good'^ 
drink,  173.  Sage  drink,  ii.  To  make  it  for  a child,  274. 

Dripping,  how  to'por,  to  fry  filh,  meat,  or  fritters,  i75*  The  belt 
way  to  keep  dripping,  ib* 

Ducks,  fauce  for,  6.  Dircaions  for  ducks,  7.  Sauce  for  boded 
ducks,  10.  How  to  roalt  tame  and  wtld  ducks,  15.  A German 
way  of  drffling  ducks,  78.  Ducks  a la  mode,  88.  The  beft 
w'ay  to  drefs  a wj!d  duck,  ib.  To  boil  a duck  or  rabbit  with 
o .ions,  89.  To  drefs  a duck  with  green  peafe,  ib.  To  drefs  a 
duck  wuh  cucumbers,  90.  A duck  a la  braifc,  ib.  To  boil  ducks 
the  French  way,  91.  To  ftew  ducks,  109,  To  make  a duclc- 
pie,  1581  To  chufe  wild  duck's,  369. 

Dumplings,  how  to  makeyeafi:  dumplings,  253.  To  make  Norfolk 
dumplings,  I'o  make  hard  dumplings  tw’o  ways,  254.^ 
Apple  dumplings,  two  ways,  ib.  Dumplings  when  you  have-' 
white  bread,  283. 

E 

ih/Voup,  how-to  make, ,170.  How  to  (lew  eels,  101.  To  Aew- 
cels  wi:h  broth,  ib.  To  pitchcock  eels,  zo6.  Fry  cels,  ib,  Broir 
eels,  ib.  Farce  eels  with  white  fauce,  ib.  To  drefs  eels  with 
brown  fauce,  207,  To  make  an  eel  pie,  259.  To  collar  eels,  262. 
To  pot  eels,  264.-  How  to  chufe  eels,  272. 

Eg^  fduce,  how  to  make  proper  for  roafting  chickens,  77.  To  » 
Ifeafon  an  egg  pie,  is<5.  To  make  an  egg  foup,  174,  27^.  To 
drefs  forrel  with  eggs,  219-  To  drefs  brockley  and  eggs,  220. 
To  d.'-efs  afparagus  and  eggs,  ib.  Stewed  fpinage  and  eggs,  222. 
Tv)  make  a pretty  dhh  of  eggs,  227*  Eggs  a la  iripe,  228.' 
A fricafey  of  eggs,  ib,  A ragoo  of  eggs,  ih.  How  to  broil  ^ 
eggs,  229.  To  dreft  eggs  wi.h  bread,  ib.  To  farce  eggs,  ib.  To 
drtfs  eggs  wi  h lettuce,  230.  To  fry  eggs  as  round  as  balls,  ib,  ■ 
To  make  an  egg  as  big  as  twenty,  ib.  To  make  a graiTd  dilh-- 
of  eggs,  231.  A pretty  di(h  of  whites  of  eggs,  232.  To  make  - 
a fwcet  egg  pie,  256.  How  to  chufe  eggs,  367,  To  make  mar«»- 
raaladc  of  eggs  the  Jews  way,  39^. 

p p X . Edder^ 
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Elder  wine,  how  to  make,  331.  To  make  eUer  flower  wine  ^ery- 
liSce  Frontiniac,  333. 

Endive^  how  to  ragoo,  To  d refs  endive  the  Spanilh  way. 

394.  ; * 

F 

Eiiiry  buffer,  how  to  make^.  319, 

Earce^  to  farce  eclsjvith  white  fauce,  io6.  To  farce  eggs,  a.ipv 
A farce  meagre  cabbage,  134.  To  farce  cucumbers,  a 34. 

Fnjl,  a number,  of  good  difhts  fur  a fail  dinner,  iflB. 

lehriiary,  fruits  lafting  then,  374.-  • 

Fenndt  how  to  pickle,  30.5. 

Tie/d/itre,  how  to-chufe,  370. 

Eire,  how  to  be  prepared  for  roafting  or  boiling,  r. 

how  to  drefs,  135,  178.  To  make  fifh  fauce  with  lobfferj, 
ilf."  Strong  fifh  gravy,  12a.  To  drefs  little  hfb,..  161.  Flat 
filh,  205.  Salt  fi(h,  Collar  of  fifh  in  ragoo,,  like  a breaff 
I of  veal  collared,  ill.  To  make  a falt-fifh  pie,.zs8.  To  make 
a carp  pie,  ih.  To  make  a foal  pie,  159  Eel  pie,  ib.  To  make 
a flounder  pie,  260.  Salmon  pie,i^.  Lobfler.pie,  ii.  MufTel  pie, 
z6i.  To  collar  falmon, To.collar  eels,  i6i.  To  pickle  or 
bake  herrings,  ih.  To  pickle  or  bake  mackerel  to  keep  all  the 
year,  263.  To  foufe  mackerel,. To  pot  a lobfltr,  ib.  To 
pot  cels,  264^  To  pot  lampreys,, To  pot  charts,  265.  To 
pot  a pike,  ib.  To  pot  falmon  two  ways,  ib.  To  boil  a plaice 
or  flounder,  269.  To  make  fifh  fauce  to  keep  the  whole  year, 
275.  H )W  to  bi-kc  fifh,  2.78.  The  proper  feafon  for  fifh,  371, 
37^-.  How  to-cliu'e  fifh,  ib.  To  make  fifh  paflies  the  Italian 
way,  293.  The  manner  of  drefling  vaiious  forts  of  dried  fifh,  434, 

Floail>2j^  ifland,  how  to  make,  331, 

i'Vijm;tJr«?,^how  to  make  a cheefecurd  florendine,  225.  To  make 
a flhrenciine  of  oranges  or  apples,  ib. 

Flour  haffy  pudding,  how  to  make,  177.  To  make  a flour  pudding, 
243* 

Flounder,  how  to  make  a flounder  pie,  25o.  How  to  boil  flounders, 
24e>»  To  chufe  fl  unders,  374. 

Flovjen,  how  to  make  conferve  of  any  fort  of  flowers,  347.  Candy 
any  f rt  of  flowers,  349. 

Flummery,  how  to  make  hartfhorn  flummery,  327.  To  make  oat- 
meal flummery,  328.  French  flummery,  329. 

Fool,  h )w  to  make  an  orange  fool,  17(5.  To  make  a Weflminder 
fool,  ii.  A goofeherry'fcol,  fi. 

Force,  how  to  make  forcemeat  balls,  23,  To  fb/ce  a leg  of  lamb, 
34.  To  force  a large  fowl,  35.  To  force  the  infide  of  a furloin 
of  beef,  37.  The  infide  of  a rump  of  beef,  38.  Tongue  and 
udder  forced,  47.  To  force  a tongue,  ib.  To  force  a fowl,  80. 
To  force  cocks-combs,  I22.  Forced  cabbage,  128.  Forced 
favoys,  129,  Forced  cucumbers,  ib.  To  force,  afparagus  in 
French  rolls,  223. 

Fouls  of  different  kinds,  how  to  road,  <J,  15.  Sauc*  for  fowls, 
139/  fJpw  to  boil  fowls,  ic.  How  to  road  a fowl, 
pheadint  falhion,  13*  How  to  force  a large  fowl,  35.  To  dew 
a, fowl,  ib.  To  dew  a fowl  in  celery  fauce,  7C.  The  German 

way 
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way  of  dnlTIng  fowls,  78.  To  drefs  a fowi  to  perfe^ibhv 
To  ftcw  white  fowl  brown  the  nice  way,  ih.  Fowl  a la  braife,, 
86.  To  force  a fowl,  ib.  To  roaft  a fowl  with  chefnuts,  81, 
How  to  marinate  fowls,  84.  To  drefs  a cold  fowl,  130,  'I’o 
make  a fowl  pie,  z8i.  To  pot  fowls,  287^ 

Fraze^  how  to  make  apple  frazeS,  182.^  How  to  make  an  almond 
fraze,  183. 

French  beans,  how  to  drefs,  ig.  To  ragoo  French  beans,  217,  a xj. 
To  make  a French  barley  pudding,  x4x:.  A harrico  of  Frerich 
beans,  x8i  . How  to  pickle  French  beans,  301.  How  to  make 
French  bifeuits,  315.  French  bread,  340.  French  flummery, 
3x9.  How  to  keep  French  beans  all  the  year,  355.  To  drefs 
carrots  and  French  beans  the  Dutch  way,  394.  Chickens  drefled 
the  French  way,  424.-- 

Fricafeyy  how  to  make  a brown  fricafey,  24.  • A white  fricafey,  23, 
To  fricafey  chickens,  rabbits,  veal,  lamb,  (ifc.  ib.  Rabbits,  lamb, 
fweetbreads,  or  tripe,  ^6.  Another  way  to  fricafey  tripe,  it, 
A fricafey  of  pigeons,  17.  A fricafey  of  lambftones  and  fweet- 
breads, 28.'  A fricafey  of  neats  tongues,  47.  To  fricaicy  ox- 
pala’es,  48.  To  fricafey  cod,  195.  To  fricaflsy  cod  founds,  203. 
To  fricafey  fkirrets,  217.  A frxafey  of  artichoke  bottoms,  219. 
A white  fricafey  of  mufhrooms,  ibk 

Friiters,  how  to  make  hafty  fritters,  179.  Fine  fritters  two  w'ays, 
ib.  Apple  fritters,  180.  Curd  fritters,  ib.  Fritters  royal,  ib, 
Skirret  hitters,  ib.  White  fritters,  ib.  Water  fritters,  181. 
S^Tinged  fritters,  ib.  To  make  vine  leave  fritters,  182,  Clary 
fritters,  ib.  Spanifh  fritters,  422.- 

Fruits,  the  ftveral  feafons  for,  374. 

Fey,  how  to  fry  tripe,  27.  Beef  ftesks  two  ways,  41.  A Lin  of 
lamb,  57,  Saufages,  130.  Cold  veal,  131,  To  make  fiied 
toafls,  191.  To  fry  carp,  192  Tench,  ib.  Herrings,  20c. 
To  f'y  eels,  20<5.  Chardoons  fried  and  buttered,  2x8.  To  fry 
artichokes,  219.  Potatoes,  221.  Eggs  as  round  as  balls,  230. 
Fried  celery,  236.  Cauliflowers  fried,  ib.  Fried  fmelcs,  358, 

Farmity,  how  to  make,  1760  . 

G 

CvrJett,  direflions  concerning  garden  things,  79.  The  produce  of 
the  kitchen  and  fruit  garden  in  different  feafons  of  the  year,  375, 
276. 

Gtlly,  how  to  make  ifinglafs  gelly,  272;  Geliy  of  cream,  321. 
Haftfhorn  geily,  325.  A ribband  gelly,  ib.  Calves'  feet  geily, 
326.  Currant  geliy,  ib:  A turkey,'  ^c»  in  gelly,  383'« 

Gerkins,  how  to  pickle,  299. 

Giant,  how  to  make  a rafpberry  gtam,  327. 

Giblets,  how  to  flew,  94J  Another  way  to  flew  giblets,  93.  How 
to  make  a giblet^pie,  158. 

'Gingerbread  cakes,  how  to  make,  31 1.  How  to  make  gingerbread, 
313- 

Gold  lace,  how  to  clean,  419. 

Golden'  Pippins,  how  to  pickle,  306. 

Cted'-wels  how  to  chufe,  370. 

P p 3 Gtfs/ir, 
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Coo/r,;how  to  roaft,  6,  7.  A mock  goo fe,,  how  prepared,  3. 
Sauce  for  a goofe,  6.  Sauce  for  a boiled  goofe,  10.  How  to 
drefs  a goofe  with  onions,,  or  cabbage,  91.  To  drefs  a green 
goofe,  pi.  To  d.y  a goofe,  iJ.  To  drefs  a goofe  in  ragoo,  93, 
A goofe  a la  mode,  ib.  To  make  a»goofe  pie,  161.  To  make  a 
pudding. with  the  blood  of  a goofe,  285.  How  to  chufe  a tame, 
wild,  or  bran  goofe,  359. 

Ccojeherryyho'»  to  make  a goofeberry  fool,  175.  A goofeberry 
p e,  358.  How  to  make  it  red,  CuftaVds  good  with  it,  ib» 
Goofeberry  cream,  322.  Goofeberry  wine,  333,  How  to  pre- 
ftvve  goofeberries  whole  without  ftoning,,  350.  How  to  keep 
green  goofebenies  till  Chriflmas,  355,  To  keep  red  goofeberries, 
ib.  How  t » make  goofeberry  wafers,  400, 

Crailin^*  a fifh,  to  chufe,  372, 

Grapes,  how  to  pickle,  393. 

Grateful,  how  to  make  a grateful  pudding,  144,  ' 

Gravy,  how  to  make  good  and  cheap  gravy,  Pref.  iv.  How  to 
draw  mutton,  or  beef,  or  veal  gravy,  zo.  To  make  gravy  for 
a turkey,  or  any  fort  of  fowl,j5.  Another  direftion  to  make 
gravy,  zi.  To  make  gravy  for  foups,  &c.ib»  To  make  gravy 
for  a white  fauce,  138.  Gravy  for  turkey,  fowl,  or  ragoo,  139.' 
Gravy  for  a fowl  when  yon  have  no  meat  nor  gravy  ready  made, 
ib.  Mutton  or  veal  gravy,  Strong  fifh  gravy,  A good 
' gravy  foup,  141.  G 'od  brown  gravy,  31 7* 

Greens,  directions  for  dreiTing,  16, 

Green  gages,  how  to  c^ndy,  384* 

Grill,  how-  to  grill  fhrimps,  zzz. 

Cruel,  how  to  make  water  gruel,  271# 

Cullyha-w  to  chufe,  370* 


II 

Uaddocks,  how  to  broil  haddocks  when  they  are  in  high  ftafon,  xo: 
How  to  drefs  Scots  haddocks,  Z05.  Haddocks  after  the  Spanifh 
way,  301.  Minced  haddocks  after  the  Dutch  way,  392.  To 
drefs  haddocks- the  Jews  way,  ib. 

Ilaggafs,  Scots,  to  make,  340.  To  make  it  fweet  with  fruit,  ib,  : 

Ham,  the  abfurdity  of  making  the  clfence  of  ham  a fauce  to  one 
dilh,  Pref.  iii.  How-  to  boil  a ham,  9.  To  drefs  a ham  a la 
braife,  66.  To  roafl  a ham.  or  gammon,  67.  To  make  cflence 
of  ham,  11(5,  118.  To  make  a ham  pie,  157.  Ved  ham? 
zp3.  Beef  hams,  Mutton  bams,  294.  Pork  hams,  ib.  To 
chufe  Weftphalia  hams,  3157,  Further  direflions  as  to  pickling 
hams,  389. 

Hamburgh  faufages,  how  to  make,  424.  A turkey  fluffed  after  the 
Hamburgh  way,  ib. 

Hard  dumplings,  how  to  make,  two  ways,  221. 

Hair,  to  preferve  and  make  it  grow  thick,  438. 

Hare,  to  roaft  a hare,  7,  14,.,  no.  Different  forts  of  fauce  for  a 
hare,  8.  To  keep  hares,  fweet,., or  make  ihfcm  frct'h'when  they 
flink,  12.  To  d/efs  a jugged  hare,  ,tjo.  To  fcare..a  hare,  ib. 
To  flew  a hare,  iii.  A hare  civet,  ib.  To  chufe  a hare,  371. 

lUrrico  yf  French  beans,  how  to  make,  2&1, 

iJartfojTt 
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HarlJljorn  gcWy^  to  VDzkey  315.  To  make  a hartfliorn  fliimmerT* 
two  ways,  317. 

Hajh,  how  to  halh  a calf’s  head,  28.  A calf’s  head  white,  29.  A' 
mutton  hafh,  s»-  To  hafh  cold  mutton,  131.  Mutton  like  ve- 
nifon,  132. 

Hajiy  pudding,  how  to  make  a flour  hafly  pudding,  177.  An  oat- 
meal hafty  pudding,  178.  A fine  hafty  pudding,  179.  Hafty 
fritters,  '^b. 

Hearthurriy  a powder  for,  438. 

Usath  poultSy  to  chufe,  .370.  To'  chufe  heath  cock  and  hen,  il,  . 
Hedgehog y how  to  make,  three  ways,  189*.. 

Hctiy  how  to  chkfe,  169. 

Hetr'n^Sy'  how  to  broil,  200.  To  fry  herrings,  ih.  To  drefs  her-  - 
rings  and  cabbage,  ib,  A htrring  pie,  260.  To  pickle  or  bake  - 
herrings,  x6x*  To  chufe  herrings,  373.  Pickled  and  red  herrings, , 
374.  Dried  herrings  how  to  drefs,  43S,v 
Hodge  podge,  how  to  make,  143. 

feel  and  ears,  how  . to  ragoo,  27.  Hog’s' ears,^  forced,  122* 
Almond  hogs  puddings,  three  ways,  283,  284.  Hog’s  puddings  ■ 
with  currants,  284.^  The  feveral  parts  of  a hog,  364.  Parts  of  a 
bacon  hog,  ib. 

Honey  comb,  bow  to  make  a lemoned  honcy%omb,  404* 

Hyjiertcal  water,  to  make,  3 60, 

fruits  then  laflfng,  374, 

Iccy  how  to  ice  a great  cake,  310.  To  make  ice  cream,  383r 
^elly.  Sec  Geliy, 

India  pickle,  hpw  to  make,  38^. 

Jpf-wicby  how  to  make  an  Ipfwich, almond  pudding,  248#.. 

Iron  moldSy  how  to  take  out  of  linen,  385,  How  to  keep  iron  from 
rufting,  420* 

Jftnglafs  gtUyy  how  to  make,  271. 

IJlandy  how  make  the  floating  ifland,  331, 

Jtaliany  how  to  make  an  Italian  pudding,  242. 

Jugy  to  drefs  a jugged  hare,  no. 

Julyy  the  produ£l  of  the  kitchen  and  fruit  garden  this  month,  37^. 
how  to  make,  125. 

JunCy  the  produff  of  the  kitchen  and  fruit  garden  this  month,  375. 
K' 

KichJhaivSy  how  to  make,  r87. 

Kidney  beans.  See  Beans.  t ] 

Knots,  a filh,  how  to  chufe,  37,0, 

L 

Lace,  gold  or  fiJver,  how  to  clean,  16s. 

Lamb,  how  to  roaft;  2.  To  boil  houfe  lamb,  10.  To'roaft  houfe 
lamb,  14.  How  to  fricafey  Iamb,  x6.  To  fricafey  lambs-flones 
and  fweetbreads,  28.  To  drefs  a lamb’s  head,  30.  To  force  a 
leg  of  lamb,  34.  .To  boil  a leg  of  lamb,  How  to  bake  lamb 
and  rice,  55.  A forced  leg  of  Iamb,  ib.  To  fry  a loin  of  lamb,^ 
577  Another  way  of  frying  a neck  or  loin  ot‘  lamb,  ib.  A ra- 
goo of  lamb,  58.  To  flew  a lamb’s  head,  ib.  To  make  a veny 
feic  fwcet  limb  pie,  15,4.  The  feverai  parts  of  houfe  lamb, 
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3(54.  Proper  feafons  for  houfe  and  grafs  lamb,  th.  How  Co  chu/e"  J 

lamb,  365.  ' ' 1 

'Ldmpreyiy  how  to  drefs,  105,  To  fry  lampreys,  iJ.  To  pot  lam»  yj 
preys,  a(S4.  ...  ^ 

iarir,  !aiw:e  for,  6. ‘ Dire£\ions  for  roafling  larks,  How  to  > I 
drefs  larks,  109.  To  drefs  larks  pear  failiion,  110.  To  chufc  . J 
larks,  371.  ^ j 

Lemon  fauce  for  boiled  fowl,  how  to  make,  78.  To  make  lemon  9 
tarts,  1(54.  To  pxkle  lenioos,  363.  To  make  lemon  cheefc-  - 
cakes,  two  Ways,  318.  To  make  lemon  cream,  two  ways,  310,  . 
3it.  How  to  keep  lemons,  two  ways,  35<J,  357.  To  make  a • 
lemoned  honey  comb,  404.5  A Vernon-  tower  or  pudding, 

To  make  the  clear  lemon  cream,  ih  - 
LeiUtfe  Jloiks,  to  dry 'them,  395, 

L^>erei,  how  to  chufe,  37r. 

LimeSj  how  to  pickle,  307. 

how  to  chufe,  373.  , * 

ijneny  how  to  take  iron  moldiS  out  of,  38/*' 

Lip  falvCy  a fine  one,  438, 

Liver  St  how  to  drefs  livers  with  tnufhroom  fauce,  yy.  A rago^  of* 
livers,  xij..  A liver  pudding  boiled,  i8o. 

Loaft  how  to  make  buttered  loaves^  2x0.  To  make  a boiled  ioaf,  , 

i4d. 

LchJierSy  how  to  butt»'r  lobfiers,  two  ways,  2r2,  Hbw  to  roaft  Job-' 
fters,  213,  To  make  a lobfter  pie,  »6o.  Tb  pot  a loblfcr,  ad3,;< . 
To  chufc  lobilers,  313.. 

Mackeroons,  how  to  make,  31^. 

Mackerely  how  to  boil,  197.  To  broil  mackerel  whole,  199*  To  ■ 
pickle  or  bake  mackerel  to  keep  all  the  year,  263.  “ To  foufe  ■ 
mackerel,  ih.  To  pickle  mackerel,  called  caveach,  296,  To' 
chufe  mackerel,  373.  Mackerel  drefled  the  Italian  way,  393%. 
The  way  of  curing  mackerel,  436.  To  drefs  cured  mackerel,  , 
th. 

Mad  dog^  two  cures  for  the  bite_of  a,  378. 

Made  dipesy  22,  117,  Rules  to  be  obferVed  in  all  made  difiie^,  ii  y.* 
a pretty  made  di(h,  i86.- 
^Madling  caleSy  how  to  make,  3 id. 

Maid,  diteflions  to  the  houfe  maid,  381, 

Marchy  frtiits  then  kfting,  375.  ' 

Marie,  a 6ih,  how  to  chufe,  370. 

Marmalade  q(  oranges,  how  to  make,  3445  To  nftakc  white  riiif-  - 
maladc,  34;.  Red  marmalade,  346,  Marmalade  of  eggs  rhe  '• 
Jews  way, \3 9(5.  Marmalade  of  dlicrries,  405.  Of  quince,  white,  , 
4od. 

Marroipy  how\o  make  a marrow  pudding,  1,50; . 

May,  the  prodiJfl  of  the  kitchen  and  fruit  garden  this  month,  37y.  • 
Mead,  how  to  rrt\kc,  405.  To  make  whPe  mead,  428. 

Meat,  how  to  keen  mer.t  hot,  16.  To  prevent  its  flicking  to 
bottom  of  the  p\  53.  T * preferve  fal  meat,  389. 

Milky  . how  to  mak^rice  milk,  175.  Artificial  afles  milk,  27J^< 

\ . I 
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Co*s  milk  ncrt  to  alTes  milk,  373-  To  make  milk  water.  7St. 
417.  Milk  foup  the  Dutch  way,  393, 
pudding,  to  make,  240. 

Mince  pics,  the  bed  way  to  make  them,  154.  To  make  Lent  mince* 
pics,  adi. 

Mint,  how  to  didil  mint,  351. 

Moonjkine,  how  to  make,  330.  . 

Muffins,  bow  to  make,  340, 

Mulberries,  how  to  make  a pudding  of,  253, 

Mufnrooms,  how  to  make  mulhroom  fauce  for  white  fowls  of  alt 
forts,  75.  for  white  fowls  boiled,  ib.  To  make  a white  fricafey 
of  mufhrooms,  zip.  To  ragoo  mufhrooms,  227.  To  pickle 
mulhrooms  for  the  fea,  27<J,  To  make  mufhroom  powder,  ib. 
To  keep  muOirocms  without  pickle,  ib.  To  pickle  mulhroomi 
white,  304.  To  make  pickle  for  mufhrooms,  ib.  357.  To  raife 
mulhrooms,  425. 

Mujfel,  how  to  make  muflel  foup,  171.  To  dew  or  drefs  mulfds 
three  ways,  214,  215.  To  make  a mofid  pie,  2<Si.  To  pickle 
muflcls,  307. 

Mutton,  how  to  road  mutton,  2,  13.  Thefaddle  and  chine  of  mut* 


ton,  what,  z.  The  time  required  for  roafting  the  feveral  pieces 

of  mutton  I?-  Tn  nrtt^tt^r\r^  \rd»rkif  » r\  mm.  4 


of  mutton  13.  To  road  mutton  venif  n fafhion,  11.  To  draw* 
mutton  gravy,  20.  To  ragoo  a leg  of  mutton,  24/  To  collar  a 
bread  of  mutton,  34.  Another  way  to  drefs  a bread  of  mutton, 
lb.  To  drefs  a leg  of  mutton  a la  royale,  49.  A leg  of  mutton 
a la  hautgout,  ib.  To  road  a leg  of  mutton  with  cyders,  50. 
ro  road  a leg  of  mutton  with  cockles,  ib.  A Ihoulder  of  mutton, 
in  epigram,  ib.  A harrico  of  mutton,  ib.  To  French  a hind 
faddle  of  mutton,  51.  Another  French  way,  called  St.’Menehouf, 
tb.  To  make  a mutton  halh,  51.  A fecond  way  to  road  a leg 
of  mutton  with  oyders,  53.  To  drefs  a leg  of  mutton  to  eat  like 
venifon,  th.  To  drefs  mutton  the  Turkilh  way,  ib.  A Ihoulder 
of  mimon  with  a ragoo  of  turnips,  54.  To  duff  a leg  or  Ihoul. 
dcr  of  mutton,  55.  Baked  mutton  chops,  56.  To  boil  a leg  of 
mutton  like  venifon,  73.  Mutton  chops  in  difguife,  82,  Mut* 
ton  kebub’d,  113.  To  drefs  a neck  of  mutton,  called  the  hady 
dilh,  114.  To  had)  cold  mutton,  131.  To  hafh  mutton  like 
venifon,  132.  To  make  mutton  gravy,  139.  Mutton  broth,  144, 
Mutton  pie,  i5<5.  Mutton  broth  for  the  fick,  2<J6.  To  make  it 
for  very  weak  people,  267,  To  make  mutton  hams,  a94.  How 
to  ebufe  mutton,  353. 

N 

NcBarines,  bow  to  pickle,  303. 

Korfotk  dumplings,  how  to  make,  253. 

North,  Lady,  her  way  of  jarring  cherries,  343, 

November,  the  product  of  the  kitchen  and  fruit  garden  this  month, 

377. 

Nms-cake,  how  to  make,  312. 

O 

Oat-pudding,  how  to  bake,  149,  280,  Oatmeal  hady  pudding,  how 
to  make,  178,  Oatmeal  pudding,  23(5,  280.  Oatmeal  flummery,* 
328.’  Oat  cakes,  243,  ^ 
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CBcher,  the  produft  of  the  kitchen  and  fruit  garden  this  month,  - r 
377*  , . 

©/jT;e,  how  to  make  an  ohve  pie,  15S.  ^ 

ii-iions,  how  to.  make  a ragoo  of  onions,  iij.  An  onion  loop,  fjo.. 

An  onion  pie,  a s6.  To  pickle  onions,  357.  To  make  omon 
foup  the  Spaniftl  way,  .392.  ^ O 

$ranTe.  how  to  make  orange  tarts,  164..  Orange  fool,  170* 

range  puddings  four  ways,  237^  138.  An  orangeade  pie,  257'. 
Orange  buttfr,  3x0.  Orange  cream,  3x1.  Orange  331* 

To  make  orange  wine  with  raifins,  ib.  Orange  marmalade,  344, 
408.  How  to  preferve  oranges  whole,  34S-  To  make  orange 
wafers,  403.  Orange  cakes,  Ofange  ioavcs,  397-  Orange- 
bifeuits,  418. 

' drlolanSf  how  to  drefs^  tcS-. 

Oveti  for  baking, how  to  be  built,  342. 

Qx,  how  to  bake  an  ox's  head,  12.  To  ftew  ox  palates,  14.  To 
fricafey  ox  palates,  48.  To  roaft  ox  palater,  ib.  To  p.ckle  ox- 
paiates,  1x4.  Ox  palates  baked,  135-  How  to  make  gravy  of  ox 
kidneys,  139.  Ox  cheek  pie,  1 59-^ 

♦ xfonf,  how  to  make  an  Oxford  pudding,  153* 

Vy'fers,  how  to  make  aragoo  of,  ix6.  To  make  mock oyaerfauce, 
either  for  turkeys  or  fowls  boiled,  75-  To  make  an  oyOer  foup, 

17  5.  Oyfier  fauce,  196.  To  make  fcollops  of  oyllers,  ii4'  l o 
ragoo  oyfters,  215.  To  make  oyfVer  loavcs,.2X3.  How  to  picklfr-- 
cylkrs,  307.  ^ 

raco.Hlla,  or  Indian  pickle,  how  to  make,  43K 
Fain  perdu^  how  to  make,  187.. 

Vanadu^  how  to  make,  350.  t r 

Fancakes,  how  to  make,  183.  To  make  fine  pancakes,  four  ways,  . 
“I83,  184.  Rice  pancakes,  184. 

P(ir/?ey,  how  to  diftil,  3<Si.  ' „ 

■iJfnipi,  how, to  drefs,.i7.  How  to  ftew,  2x4.  mafh 
fJlrLe,  fauce  fer  par.riHgc,  7«-  Direflions  tor  mafhing  par- 
rrid/er,  is,  loj-  To  boil  pariridger,  loj.  To 
ala  braife,  104.  To  make  p-artndge  paoet,  105.  The  French 
rvay  of  dreffing  partridges,  .,7.  Another  way  to  borl  par- 
tndrres,  268  How  to  chafe  a partridge,  cock  or  hen,  370. 

Ps,/,.  ho’»  .0  m.ke  little  pafties,  .34.  To  make  petrt  pal  tes,  fo 
g^rnilbing  of  difhes,  ib.  How  to  make  vcnifon  party,  i6i.  1® 
make  party  of  a loin  of  mutton,  ik,  , . . , 

Fiaches^o  pickle,  301.  How  to  make  fyrup  of  peach  bl.'floms,  348. . 
Hl  to  p^eferv; peaches  two  ways,  3S1,  35^.  How  to  dry  peaches,, 
398  V 

to  make  fugar  of  pearl,  397-  . 

Pears,  how  to  ftew,  185.  To  Itew  pears  in  a , 

rtew  pears  purple,  ib.  How  to  make  pear  ^3-  ^ « 

pie,  XS7.  To  keep  pear  plumbs  f.r  tarts  or  pies,  357-  How  to 

dry  pears  wiihoot  fiigar,  39 S-  To  dry  peg  orcen 

Pw/,  how  to  ftsw  peafe  and  lettuce  1x7.  How  to  make  a 

nel'e  foup.  i4x^  A white  peafe  ioup.  two  ways,  143-  Ho^  'I; 
L»tf  peafe  foup  fat  a faft  dhiner,  .«3..  To  make  a green  |«a  = 
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■focp  for  ditto,  two  ways,  t(J8, 169.  How  to  ma!tf  peafc  potYid^e 
175.  To  drcfs  pcafc  Fran9)is,  433.  Green  peafe  with  cream* 
134.  To  make  peafe  pudding,  z8o.'  To  keep  green  peafe  till 
^nriftmas,  3SS.43I*  Another  way  to  preferve  green  peafe  acS. 
To  ftew  green  peafe  the  Jews  way,  391.  A Spaui/h  peafe  foup, 
391.  Another  way  to  drefi  peafe,  393. 

Pello-w  how  to  make  it  the  Indian  way,  115.  Another  way  to  make 
a pcllow,  ii<S.  * 

Penny  royal^  how  to  diftil,  351, 

Pepper  cakesy  how  to  make,  312. 

Pheafants  may  be  larded,  13.  To  roaft  pheafants,  105.  To  ftew 
pheafants,  rod.  To  drefs  a pheafant  k la  braife,  107.  To  boil  a 
pheafanr,  tb.  To  chufe  a cock  or  hen  pheafant,  370.  To  chufc 
phealants  poults,  tb. 

Pukle,  to  ptckle  ox  palates,  1x4.  To  pickle  pork,  xpx.  A.  pickle 
for  pork  which  is  to  be  eat  foon,  X93.  To  pickle  mackerel,  cal- 
led careacb,  zg6.  To  pickle  walnuts  grcco,  ib.  To  pickle 
walnuts  white,  197.  To  pickle  walnuts  black,  xpB.  To  pickle 
gerkins,  X99.  To  pickle  large  cucumbers  in  ftices,  300.  To 
^ afparagus,  ib.  To  pickle  peaches,  301.  To  pickle  rad-* 
difh  pods,  tb.  To  pickle  French  beans,  ib.  To  pickle  cauH- 
flowe^,  30X.  To  pickle  beet  root,  ib.  To  pickle  white  plumbs, 
lb.  To  pickle  neflannes  and  apricots,  303.  To  pickle  onions. 
To  pickle  lemons,  ib.  To  pickle  mulhrooms  white;  304. 
To  make  pickle  for  muHirooms.  ib.  To  pickle  codlings,  ib. 
To  pickle  red  currants,  305.  To  pickle  fennel,  ib.  To  pickle 
grapes,  tb.^  To  pickle  barberries,  306.  To  pickle  red  cabbage, 
tb.  1 0 pickle  golden  pippins,  ib.  To  pickle  ftertion  buds  and 
limes,  307.  To  pickle  oyfters,  cockles,  and  mulTels,  ib.  To 
picicle  young  fuckers,  or  young  artichokes,  308.  To  pickle  ar- 
tichoke bottoms,  To  pickle  famphire,  ri.  To  pickle  elder 
, Jhoots  in  imitation  of  bamboo,  ib.  Rules  to  be  obferved  in  pick- 
mg,  389.  To  pickle  fmtHs,  353,  Further  diredtions  in  pick- 
ling,  369.  To  make  a.  pickle  for  fine  purple  cabbage,  4x6,  To 
make  pac«  lilla,  or  Indian  pickle,  431.  To  pickle  a buttock  of 
beef,  437. 

Pigeons,  clireaions  for  roafting  pigeons,  7,  15.  To  broil  pigeons,  7. 
To  make  a fncafey  of  pigeons,  x7.  To  boil  pigeons,  96.  Tua 
la  daube  pigeons,  ,b.  Pige  ns  au  poir,  97.  Pigeons  ftoved,  ib. 
Pigeons  fur  tout,  98.  Pigeons  in  compote,  with  white  fauce,  ib. 
i o make  a French  pupton  >if  pigeons,  ib.  Pigeons  boiled  with 
rice,  99.  Pigeons  tranfmogrified,  ib.  Pigeons  in  fricandos,  ib. 

1 o roaft  pigeons  with  a farce,  100.  To  drefs  pigeons  a foleil,  ib. 

^ in  pimlico,  loi.  To  jag  p'geons. 

To  ftew  pigeons,  lox.  To  drefs  cold  pigeons,  130.  To 
make  a pigeon  pie,  157.  To  boil  pigeons  for  thc.fick,  x68.  To 

Jhe  E To  pig«„5 

jPiVt,  how  to  make  a very  fine  fweet  lamb  or  veal  pie,  154.  To 
ma  e a pretty  fweet  lamb  pie,  A favoury  veal  pie,  15  c.  A 
favoury  lamb  or  veal  pie,  ib.  A calf’s  foot  pie,  ib.  An  olive 
pje,  lb,  ilow  to  fcilofl  aa  egg  pie,  156.  To  make  a mutton  .. 
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plc,  ih.  To  make  a beef  fteak  pie,  \h.  To  make  a bam ‘ple, 

157.  How  to  make  a pigeo/i  pie,  ih.  To  make  a giblet  pie, 

IS&.  To  make  a duck  pie,  ib.  To  "make  a chicken  pie,  ib,  [ 
To  make  a Cbeftiire  pork  pie,  159.  A Devon  (hire  fquab  pie,  ft. 

An  rx  cheek  pie,  ih.  A Shroplhire  pie,  ido.  A Yorkfhiro- 
Chriflmas  pie,  ih.  A goofe  pie,  idi.  A calf’s  head  pic,  i6i. 
The  beft  way  to  make  mince  pics,  164.  To  make  crufts  for  ^reat 
pies,  i6<5,  167.  To  make  an  artichoke  pic,  zj5.  A fwcet  egg 
pic,  zs6.  A potatoe  pie, 'it.  An  onion  pie,  ib.  An  orangeade 
pie,  X57.  A Ikirret  pie,  ib.  An  apple  pie,  ib.  A cherry  pie, 
a58.  A plumb  pie,  ih,  A g'oofeberry  pic,  ib.  A fait  fifh  pic, 
ib.  A carp  pie,  ib.  A foal  pie,  159.  An  eel  pie,  it.  A flounder 
pie,  ado.  A herring  pie,  ib,  . A falmon  pie,  ib.  A lobfter  pie, 
ft.  A muflel  pie,  adi.  To  make  Lent  mince  pics,  ib.,  A fowl 
pic,  a8i.  A Cheihire  pork  pie  for  fca,  a8a.  To  make  fifti  pies 
the  Spaniih  way,  39d, 

i’/g,  how  to  roaft,  3,  14.  Sauce  for  a roaded  pig,  3,  Different 
Torts  df  faiTce  for  a pig,  4.  To  road  the  hind  quarter  of  a pig  - 
•lamb^fafhion,  5.  How  to  bake  a pig,  ib.  To  drefs  pigs  petty- 
ftoes,  5a,  Various  ways  of  drefling  a pig,  68.^  A pig  in  gelly, 

€9.  A pig  the  French  wzy^ib.  A pig  au  pere  douillct,  70.  A 
pig  matelot,  ih.  A pig  like  a fat  lamb,  71,  To  drefs  a pig  with  ■ 
the  hair  on,  it.  A pig  with  the  fkin  on,  71.  How  to  collar  a ; 

' pig,  apo. 

TihCy  how  to  drefs  a pike,  137,  aoi.  To  pot  a pike,'i65.  Tochufe  ‘ 
pike,  37a.  . ^ 

'^Pippins  whole,  how  to  dew,  i8d.  How  to  preferve  pippins  in  gclly,  U 
4or.  To  preferve  pippins  in  dices,  414,  « 

Piihy  to  make  a pith  pudding,  149.  v 

Plague^  to  make  plague  water,  3(51.  A receipt  againd  the  plague,  ij 

379.  d 

Plaice^  to  boil  plaice,  adg.  How  to  chufe  plaice,  374.  g 

Plovers,  to  drefs  them  feveral  ways,  109.  To  chufe  plovers,  371.  ‘fl 
Plumb,  to  make  plumb  porridge  for  Chridmas,  140,  A boiled 
plumb  pudding,  150.  Plumb  porridge,  177.  Plumb  gruel,  ib. 

A white  pear  plumb  pudding,  ays.  To  pickle  white  plumbs, 
30a,  To  make  little  plumb  cakes,  317.  To  preferve  the  largc]H 
green  plumbs,  351.  To  keep  pear  plumbs  for  tarts  or  pies,  357. ■! 
To  dry  plumbs,  397.  How  to  preferve  plumbs  green,  40$.  To  H 
preferve  white  pear  plumbs,  41 1.  H 

Pocket  foup,  how  to  make,  146.  * V 

Poppy-Tvaier,  cordial,  how  to  make,  428.  M 

Pork,  bow  to  road  the  different  pieces  of,  3,  14.  Gravy  Of  fauces  ^ 
for  poik,  3.  To  boil  pickled  pork,  aa.  To  duff  a chine  of  J 
pork,  67.  To  drefs  a loin  of  pork  with  onions,  114.  To  prc»CT 
ferve  or  pickle  pigs  feet  and  cars,  las.  A Cbeftiire  pork  pie,^® 
J59.  Pork  broth,  a 67.  Pork  pudding,  a 79.  A Chcftiirc  porkg® 
pie  for  lea,  aSa.  To  pickle  pork,  a 9a,  Pork  which  is  to  beS 
eaten  foon,  aps.  Pork  hams,  294.  The  fcafon  for  pork,  304.jH 
To  chufe  pork,  3S(J. 

Porridge,  how  to  make  plumb  porridge  for  Chridmas,  140.. 
porridge,  175.  Plumb  porridge  ©r  barley  gruel,  177.  ^ 

PiTlaikm 
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Portahle  fonp,  how  to  make,  147. 

Portugal  cakds,  how  to  make,  313, 

PoU'ct,  how  to  m..ke  a lack  p iflh  three  ways,  178. 

Potuioci,  ftveral  ways  of  drefllog  potatoes,  18.  To  make  pniafoe- 
Cakes,  Z2I.  Potatoe  pudding,  fevcral  wavs,  221,237.  Puta- 
. ^es  like  a collar  of  veal  or  mutton,  221.  To  brdl  potatoes,  ib  - 
To^rry  potatoes,  ib.  MaQi’d  potatoes,  222.  A potatue  picj 

Pt?/,  how  to  pot  a lobflcr,  263.  E ls,  264.  Lampreys, Chars 
2<55.  A pi%e, Salmon  two  ways,  ih.  Pigeons,  287  A 
cold  tongue,  beef,  or  venifon,  ib.  Venifun,  ib.  A tongue  288 
A fin^e  way  to  pot  a tomgue,  ib.  To  pot  beef  like  venifon,’  280. 
Chefhire  cheefcj-t^.  To  fave  potted  birds,  295 
Pcttage,  brown,  how  to  make,  428.  To  make  white  barley  pottage 
with  a chicken  in  the  middle,  429.  ^ ^ ^ 

Poultry,  dircaions  concerning  roafiing  poultry,  15,  Seafons  for  dif- 
fcrent  kinds  of  po^ltry^  368;  How  to  chajfe  poultry,  3ffo 
Powder,  fweet,  how  to  make  fur  clothes,  419. 

Prawm,.hr  w co  Qew,  214.  Hov/  to  chufe  pr*awns,  374 
Prejirve,  how  to  preferve  cock's-  combs,  123.  To  preferve  or  pickle 

whole  K 349,  399.  Damfuns 

whole,  349.  Go..febernes  whole,  35a.  White  walnuts  ib 

Grec  ; wainms,  351.^  Large  green  plumbs,  ib.  Peaches ’twJ 
way^  tb.  352.  Art^hokes  all  the  year,  354.  French  be  ms 
all  the  ye^r,  3^5.  Grrcn  pea<e  till  Chrilt.nas,  ib.  Another 
way  to  prefer ve  green  pe?(e,  356.  Green  goofeberries  till  Chrif- 
nias,  lb.  Red  goofebemes,  ib.  Walnuts  all  the  year  ib 
Lemons  two  ways,  357.  White  bullice,  pear  plJmb’,  or 
damfons,  for  tarts  or  pies,  357.  To  preferve  arrfehokes  the 
bpanifh  way,  395.  Pippins  in  gelly,  401.  Whitt  quinces  whole, . 
403.  or  plumbs  green,  4015.  Cherries,  407,  B -rber 

ries,  lb.  White  pear  plumbs,  411.  Currants,  ib.  Lipberrks  - 

Indies,  ii  ^ “-‘P'  60  to  the  Eall 

prune  pudding,  to  make,  25'2-. 

Pudding,  how  to  bake  an  cat  pudding,  149.  How  to  make  a calf ’« 
cot  pudding  A pith  poddifg,  A m^row^hdding 

•*  fuet  podding,  ,4.  A boiled  plumb  puddin! 

*'•  '^"‘tlhire  pudding,  iji.  A fteak  pudding,  »;  A v-f- 
m.cell,  pudding  with  marrow,  An  Orford  piiddiug, 

Rules  to^  be  obicrved  in  making  puddings,  &c.  ib.  How  to 
make  pretty  almond  puddings,  ,90.  An  nftmeal  puddit.g.  .Z 
A potatoe  pndding  three  ways,  13,.  An  orange  pudding  W 
«ay^  tb.  138.  A lemon  pudding,  139.  An  fimond  pudding,. 

Am7ll«  uu'  Pti'Wing,  ib.  A fagoe  pudding,  ,4! 

A millet  pudding  A carrot  pudding  two  ways,  il  air 
1 o make  a cowll.p  pudding,  ib.  A quince,  apricot,  or  white 
pear  plumb  pudding,  tb.  A pearl  barley  pudding,  ib.  A French 

r a"®-’  Z”  ’PP''  P“''‘’‘'’S  An  Italian  p„  u 

ding,  lb.  A rice  pndding  three  ways,  if.  143.  To  boil  a7uf. 
Utdpudd,n£,a43.  A fl.ntr  puddin'g,’ ii.  A batter  puddimt 
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i44.  A 'batter  padding  without  eggs,  \b.  A grateful  puddingy, 
il,  A bread  pudding,  ib.  A fine  bread  pudding,  245,  An 
ordinary  bread  pudding,  A baked  bread  pudding,  145,  A 
chefnut  pudding,  ib.  A fine  plain  baked  pudding,  147,  Pretty 
little  cheefe  curd  puddings,  ib.  An  apricot  pudding,  ib.  The 
Ipfwich  almond  pudding,  248.  A vermicelli  pudding  ib.  To 
make  puddings  for  little  difiies,  249.  A fweetmeat  pudding,  ib, 
A fine  plain  pudding,  ib.  A ratafia  pudding,  zpo.  A bread 
and  butter  pudding,  ib,  A boiled  rice  pudding,  ib.  A cheap 
rice  pudding,  z$i.  A cheap  plain  rice  pudding,  ib.  A cheap 
baked  rice  podding,  ib.  A fpinage  pudding,  ib.  A quacking 
pudding,  ajz.  A cteam  pudding,  ib.  A fpoonfvil  pudding,  ib. 
To  make  a prune  pudding,  ib.  An  apple  pudding,  A 

'pork  or  beef,  ire.  pudding,  179.  A rice  pudding,  ib.  A fuet 
pudding,  2^.  A liver  pudding  b illed,  280.  An  oatmeal  pudding, 
ib.  To  bake  an  oatmeal  pudding,  ib.  To  bake  a rice  pudding, 
ib  To  make  a peafe  pudding,  ih.  Almond  hogs  puddings, 
three  ways,  283,  284.  Hogs  puddings  with  currants,  ib.  Black 
puddings,  285.  A pudding  with  the  blood  of  a goofe,  ib.  To 
make  Englifh  Jews  puddings  for  fixpence,  429,  Carolina  rice 
pnddirig,  439. 

Puf  pajie.,  how  to  make,  t<5(5. 

Pu/lciSy  how  to  drefs  pullets  a la  Sante  Menehout,  81. 

Pupton,  how  to  make  a pupton  of  apples,  184. 

^lincCy  to  make  a quince  pudding,  241.  Quince  wine,  335.  Ta 
prefervc'rcd  quinces  wh/le,  346.  To  make  gelly  for  quinces, 
347.  To  make  fyrup  of  quinces,  348.  Quince  cakes,  352.  To 
prtferve  white  quinces  whole,  403.  To  make  marmalade  of 
quinces  white,  406. 

if>uireof  paper  pancakes,  how  to  make,  184. 

R 

Kabbiis,  fauce  for  boiled  rabbitc,  10.  How  to  roafl  rabbits,  ix. 
Sauce  for  roafied  rabbits,  ib.  How  to  roaft  a rabbit  hare  fafhion, 
13.  To  fricafey  rabbits,  25.  To  drefs  Portuguelc  rabbits,  112, 
Rabbits  furprife,  To  boil  rabbits,  113,  267.  Todrefsr.b- 
bits  in  caflcrole,  113.  To  make  a Scots  rabbit,  218.  A Welfh 
rabbit,  ib.  - An  Englifh  rabbit  two  ways,  ib.  To  chufe  rabbits, 
371- 

Faddip  pods,  to  pickle,  301. 

Pa^ooy  how  to  ragoo  a leg  of  mutton,  24.  Hogs  feet  and  ears,  27. 
A neck  of  veai,  31.  A bread  of  veal  two  ways,  31,  32.  A piece 
of  beef,  3<).-  Cucumbers,  124.  Oyflers,  126,  215.  Afparagus, 
i2<S.  Livers,  127.  Cauliflowers,  i3.  Gravy  fer  a ragoo,  139, 
To  ragoo  endive,  xitS.  French  beans,  ib.  225,  Ragoo  of  beans 
wbh  a force,  225.  Beans  ragoo’d  with  a cabbage,  ib.  Beans  ra- 
goo’d  with  parfnips,  22(5.  Beans  ragoo’d  with  potatoes,  2^.  To 
ragoo  celery,  ib.  Muflirooms,  227.  A rageo  of  eggs,  228.  Beans 
in  ragoo,  232. 

Xiiipn  wine,  how  to  make,  331,  402. 

JitijpberTjiy  to  make  rafpberry  giam,  327.  Rafpberry  wine,  336. 
To  preferve  rafpberrits,  41  x. 

Ratafa, 


index. 

^tajia,  how  to  make  a ratafia  pudding,  zos. ' To  make  ratafia 

cream,  313. 

Red  marmalade,  to  make,  345. 

Ribband  gelly,  to  make,  325, 

Ifice,  how  to  boil,  115.  How  to  make  a rice  foup,  173.  A rice 

whre  pot,  175.  Rice  milk,  Rice  pancakes,  184.  A rice 

pudding  four  ways,  242,  243.  A boiled  rice  pudding,  250. 

A cheap  nee  pudding,  251.  To  make  a cheap  plain  rice  pudding, 
baked  2^^^^  ^ A rice  pudding 

Richy  Mr.  a difh  of  mutton  contrived  by  him,  rr4. 

Roafling  direaions  for,  i,  13,  14.  To  roaft  beef,' 2,  r4.  Mutton, 
th.  Lamb,  2.  Houfe  Umb,  14.  Veal,  2,  14.  Pork,  3,  14. 
A pig,  tb.  The  hind  quarter  of  a pig  lamb  Miion,  5,  Geefe. 
turkeys,  «5rf  (5,  7,  15.  Woodcocks  and  fnipes,  7,  15.  A hare 
7,  14.  To  roaft  venifon,  u.  Mutton  venifon  fafiiion,  ib.  To 

roaft  . tongue  or  udder,  12.  Rabbits,  ib.  To -roaa  a rabbit 

hare  f^ion,  13.  To  roaft  a fowl,  pheafant  fafiiion,  Fowls, 
15.  Tame  and  wild  ducks,  teals,  wigeons,  woodcocks,  fnipes, 
partridges,  and  larks,  ib.  To  roaft  a turkey  the  genteel  way.  ,5. 
Ox  palates  48.  A leg  of  mutton  with  oyrters,  50.  A leg  of 

muuon  with  cockles,/^.  A pig  with  the  hair  on,  71.  A pii. 
with  the  Ikm  on,  72.  To  roaft  tripe,  74.  A turkey,  ib.  To 
roan  a f.wl  with  chefnuts,  81.  Chickens  roafied  with  force- 
meat and  cucumbers,  83.  Dircflions'for  roafiing  a goofe,  02. 
A grecngoole,  tb.  To  roaft  pigeons,  95.  To  roalt  pigeons 
with  a farce,  ,00.  To  roaft  a calf's  liver,  103.  Partridges,  ib. 
Pheafants,  105.  ^ Snipes,  or  woodcocks,  107.  To  roaft  a cod’s 
head,  194.  A p^ce  of  frelh  fturgeon,  207.  A fillet  or  collar  of 
fturgeon,  208.  To  roaft  Jobfters,  213. 

-Roots,  direftions  for  drefling  them,  i5. 

Rofes,  how  to  make  conferve  of  red  rofes,  347.  To  make  fyrup 
of  rotes,  th.  To  diftil  red  rofe  buds,  060.  ^ ^ 

Royal  fritters,  how  to  make,  r8o. 

Ruffs  ind  reifsy  Lincoln ftiire  birds,  how  to  drefs,  109.  To  chu'e 
runs,  370. 

S 

'Sack  pojet,  how  to  make,  three  ways,  178.  To  make  fack  cream 
like  butter, .414. 

cake,  how  to  make,  312. 

Sagoe  pudding,  how  to  make,  240,  To  boil  fagoe,  271. 
lalamongundy  ho^  to  make,  three  ways,  133,  134.  To  makefah- 
munguudy  for  a middle  flith  at  fupper,  187. 

Sallad,  how  to  drefs  brockley  in  failed,  221.  To  raife  a faftad  in  two 
hours  at  the  fire,  359. 

■Salmon,  how  to  broil,  196,  199.  To  drefs  a jule  of  pickled  faimor, 
198.  To  bake  falmon,  199  To  drefs  falmon  an  court  Bouillon 
ios-  Salmon  a la  braife,  ib.  Salmon  in  cafes,  204,  To  mike  a 
falmon  pie,  260.  To  collar  falm  m,  261,  291.  To  chiife  faimoi  , 
371-  Pickled  falmon,  374.  7'he  Jews  way  of  preferving  falmor, 

43  3*  Dried  fal.m  m,  how  to  drefs,  43e. 

■ Salup,  haw  to  boil, -2  71. 

Q..9  2 Samphire, 
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Samphire,  how  to  pickic,  308. 

Salt,  what  kind  beft  for  prefcrving  meat  or  butter,  3^0. 

Sattins,  white  or  coloured  fii^s  with  gold  or  filver  in  them,  how  to 
clean,  419. 

Sauce,  how  to  make  a rich  and  cheap  fauce,  Preface,  iv.  How  tq 
make  different  forts  of  fauce  for  a pig^  4..  Sauce  for  a gc)ofe,/5. 
A turkey,  ib.  Fowls,  ih.  Ducks,  Pheafants  and  partridges, 
rh.  Larks^j^.  Difi'erent  for's  of  fauce  for  a hare,  S.  Directions 
concerning  the  fauce  for  (teaks,  9.  Sauce  for  a boiled  turkey, 
10.  A boiled  goofe,  B iled  ducks  or  rabbits,  ib.  Different 
forts  ^ f fauce  for  venifon,  ii.  Oyfter  fauce  eitner  for  turkeys 
or  fowds  boiled,  75.  Mufhroom  fauce  for  white  fowls  of  all 
forts,  ib.  Mufhro  m fauce  (or  white  fowls  boiled,  ib.  Celery 
fauce  C’thcr  for  roafled  or  b died  fowls,  turkeys,  partridges, 
or  any  other  game,  75,  Brown  celery  fauce,  ib.  Egg  fauce  for 
roafled  chickens,  77.  Shallot  fauce  for  roafted  fowls,  ib. 
Shallot  fauce  for  a ferag  of  m.utton  bciled,  ih.  To  drefs  Hveih;, 
>viih  mufhroom  fauce,  ib.  To  make  a pretty  little  fauce,  ib. 
Lemon  fauce  for  boiled  fowls,  78.  Sauce  for  a brace  of  partrid- 
ges, pheafants,  or  any  thing  you  pleafe,  izr.  Fifh  fauce  with 
lobfter,  135.  Shrimp  fauce,  ih.  Oyfler  fauce,  ib.  Anchoi'y 
fauce,  137.  Gravy  for  white  Luce.,  138.  Filh  fauce  to  keep  the 
whole  year,  175. 

Saufagci,  h' w tf)  fry,  130.  To  make  fine  faufages,  z8j.  Common 
faulages,  zSd.  Bologna  faufages,  ih.  Hamburgh  faufages,  42J. 
Saufages  after  the  German  way,  424. 

Savoys  forced  and  dewed,  how  to  drefs,  1Z9. 

Scare,  how  to  fcarc  a hare,  1 10. 

Scate,  how  to  make  a fcate  fnup,  i7z.  To  crimp  fcate,  Z09.  To 
fricafey  fcate  white,  ib.  To  fricalcy  it  brown,  ib.  To  chufc  fcate, 
373- 

Sco.hps,  how  to  dew,  zis. 

Scots,  how  to  drefs  Scots  collops,  12.  To  drefs  white  Scot« 
collops,  Z3.  Scots  collops  a la  Frar9ois,  61.  Scots  collops 
larded,  6%.  To  do  them  white,  ih.  Scots  chickens,  87,.- 
Scots  barley  broth,  145.  To  make  a Scots  rabbit,  zi8.  The 
Scots  way  to  make  a pudding  with  the  blood  of  a goofe, 
jz8j.  To  make  a Scots  hagga's,  43c.  To  make  it  fweet  with 
fruit,  ib. 

Seedcake,  how  to  make,  3iT,3rz. 

Selery  Jatice,  how  to  make  for  roaded  or  boiled  fowls,  turkeys, 
partridges,  or  any  other  game,  76.  To  make  brown  celery  fauce, 
zb.  To  ragoo  celery,  _zz5.  Frkd  celery,  236.  Celery  with  cream, 
ib.  ^ 

September,  the  produ£f  of  the  kitchen  and  fruit  garden  this  month. 

Suet,  to  make  a boiled  fuet  pudding,  150.  Suet  dumplings,  152. 
how  to  chufe,  372.  ^ r r 

Shalot,  to  make  (halot  fauce  for  roafled  fowls,  77.  For  a ferag  or 
mutton  boiled,  ib.  , , 

Sheep,  to  bake  a (beep’s  head,  30.  To  drefs  (heeps  rumps  with  nee, 
or?.  The  diiferent  parts  of  a (beep,  363, 

.Shrcwjburjf 


To  fricafey  fkirrets,  »r<S, 
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S}^ewjhury.cakeiy  how  to  make,  315. 

Shnmpfauce,  how  to  make,  13(5.  To  boil  iTirimps,  rp(J.  To  rtew 

S:‘T,’crj.  »• 

Shroppirc  pie,  to  ntake,  160, 

Silks,  dirediions  for  them,  419. 

Silks,  h w to  clea/i,  419.  See  Satin. 

Silv.er  lace,  bow  to  cle^n,  419. 

Sk'-rret,  to  make  ikirrec  fritters,  180. 

To  make  a fk'rret  pie,  257. 

Slip  coat  cUc-Se  t m ke,  427. 

Smclu.  how  10  pickle,  353.  To  fry  feclts,  jjB.  To  chufe  fmelts, 

ro7.  To  drefs  fnipes  i.o  a furtout,  iS. 
T I bail  (hipes,  108.  To  chufe  fnipes,  370, 

Snow-balls,  Carf>iiria,  hi.w  to  make,  43S. 

SMh,  how  to  fikaley  Cub  while,  aio.  To  fricafey  foaU  brown, 
Jb.  To  boil  fials,  21 1.  To  make  a foal  pie,  259.  To  chufe 
<oals,  373. 

Soup^  how  o make  a orawfiOi  foup,  T4,,  ,71.  a good  gravy 
foup,  14 r,  278.  A green  peafe  foup,  142,  A whi  e peafe  foup 
two  ways,  1,^3'.  A (hefnut  (oup,  144.  Pocket  foup,  14.6.  Port* 
.^le  ft  up,  147.  Rules  to  be  chferved  in  making  foups,  148. 

- -Jio  make  pe^e  foup,  168.  278  A preen-pcafe  loup  two  ways, 
1(58,  159.  T_  make  fjup  meagre,  i6p.  An  onion  foup,  170. 
An  eel  foup,  lA  A mulTcl  foup,  171.  A fcate  or  thornback 
foup.  172.  An  oyfter  foup,  173.  An  almond  foup.  ib.  A rice 
foup,  :b.  A barley  oup.  174  A turnip  foup,  ib.  An  egg 
foup,  :b.  To  make  Spanifh  foup,  395.  ' ^ 

Sorrel,  to  drefs  with  eggs,  219. 

Sour  croui,  how  to  make,  430. 

Spanijb  fritters,  to  make,  422. 

Sp.nage,  h<'w  to  drefs,  id,  222.  To  drefs  ftewed  fpinage  4nd  egf?, 
222.  H w to  boil  fpi  age  when  you  have  not  room  on  the  fire 
to  dt'  It  by  itfelf,  223.  How  tc  m.ake  a fpinage  pudding,  251. 
Spoonful  pudding,  how  to  make,  272. 

Siafs  heart  water,  how  to  make,  42(5. 

Steaks,  hovi  to  brod.  8,  Diredfior.s  c tneerning  the  fauce  for  (leaks, 

9 How  to  make  a fteak  pudding,  151.  Beef  (leaks  after  the 
r rench  way,  423. 

Steel,  how'  to  keep  fn-m  rufiing,  420. 

Steeple  cream,  to  make,  3,20. 

Siertion  buds,  to  pickle,  307. 

Stevj,  how  to  (lew  cx-paldtes,  24.  To  (lew  tripe,  27.  To  flew 
a turkey  or  fowl,  35.  To  (lew  a knuck’eof  veal  two  ways,  3(5. 
Beef  (leaks,  42.  J ti  flew  a rump  of  beef  two  ways,  44.  A 
•rump  of  beef,  or  the  brifeuit,  the  Fiench  way,  45.  Beef  gob- 
bets, 45.  Neats  longues  whole,  48.  A lamb  or  calf’s  head^ 
58.  A turkey  or  fowl  in  celery  »auce,  7(5.  A turkey  brown 
.two  ways,  79,  A pretty  way  of  flewing  ch  ckc  $,  85  To  (lew 
chickens,  88.  Giblets  iwo  ways,  94,  95  T-  (lew  pigeons, 
■i03,,  A dewed  pheafant,  lod,  Ahare,  m,  Toflew  cucumbers. 
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* ti4,  114,  135.  Stewed  peafe  and  lettuce,  ii^.-  To  ftew  red 
cabbage,  119.  Savoys  forced  and  ftewed,  To  flew  pears, 
i8j.  To  ftew  pears  in  a fauce^pan,  186.  To  flew  pears  purple, 
ib.  Pippins  whole,  A brace  of  carp,  191.  To  ftew  cod, 

' *94.  Eels,  loi.  To  ftew  eels  with  broth,  ib.  To  ftew  prawns, 
ftirimps,  or  crawfifh,  114.  To  ftew  muflels  three  ways,  114, 
115.  Scollops,  115.  To  ftew  fpinage  and  eggs,  ail.  To  ftew 
parfnips,  xxj^. 

Still,  how  to  ufc  the  ordinary  ftill,  359. 

Stock  fijh,  to  drefs,’434.  , , 

* Stuf,  to  ftufF  a leg  or  fhoulder  of  mutton,  55.  To  fluff  a chine  of 
pork,  67. 

"Sturgeon,  how  to  roaft  a piece  of  frefh  fturgeon,  207.  To  roaft  a 
fillet  or.  collar  of  fturgeon,  108.  To  boil  fturgeon,  ih.  How  to 
chufe  fturgeon,  373. 

■ Suckers,  to  pickle,  308,  357. 

Sugur  of -pearl,  how  to  make,  397.  To  clarify  fugar  after  the 
Spanitb  way,  412. 

V ' Su-feit  water,  to  make,  362. 

Siveelhreads,  how  to  fricafey,  id.  Sweetbreads  of  veal  a la  Dau- 
pbine,  64.  Another  way  to  drefs  fweetbreads,  65. 

Sweetmeat  pudding,  how  to  make,  249. 

.Syllabubs,  to  make,  323.  To  make  cverlaftipg  fyllabubs,  324.  Fine 
fyllabubs  from  the  cow,  328, 

Syringed  fritters,  to  make,  181. 

Syrup  pf  rofes,  how  to  make,  247.  How  to  make  fyrup  of  citroo, 
348.  To  make  fytup  of  clove  giliifiowers,  ib.  To  make  fyrup 
of  peach' biofloms,  ib.  To  make  fyrup  of  quinces,  ib. 

T 


,'Tanfey,  to  make  a tanfey  two  ways,  188.  To  make  a water  tanfey, 
233.  A bean  tanfey,  ib. 

Tarts,  how  to  make  different  forts  of  tarts,  16$.  To  make  pafte 
for  tarts,  two  ways,  166. 

Teal,  how  to  roaft,  15. 

Tench,  how  to  fry,  192.  To  chnfc  tench,  372, 

Thornback  foup,  how  to  make,  172.  To  fricafey  thornback  white, 

' 209.  To  clo  it  brown,  ib.  Tp  chufe  thornback,  373. 

Thrujh,  how  to  chufe,  371. 

Thrujh,  how  to  make  a liquor  for  a child  that  has  the  thrulh,  274. 

Toaft,  to  make  fried  toafts,  191. 

Tongue,  how  to  boil,  10,  To  roaft,  12.  To  drefs  a tongue  and 
udder  forced,  47.  To  fricafey  neats  toiigiics,  ih.  To  force  a 
neat’s  tongue,  ib.  To  ftew  neats  tongues  whole,  48.  To  pot  a. 
cold  tongue,  287.  To  pot  tongues,  288.  A fine  way  to  pot  a 
tongue,  ib.  To  pickle  tongues,  389. 

Tort,  how  to  make  a tort,  163.  To  make  tort  de  moy,  16^.  To 
make  a buttered  tort,  319. 

Treacle  water,  how  to  make,  3^0. 

Trifle,  how  to  make  a trifle,  324, 

Tripe,  how  to  fricafey,  26.  To  fry  tripe,  27.  To  flew  fiipe, 
to  roaft  tripe,  74.  To  preftrve  tripe  lo^  go  to.  the. Eaft  Indies, 
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Trout^  how  to  chuf«, 

"‘  aod-fotips,. 


»3»  How  ie  »fe- 
Howtoba(kea.nrbct,  ,98.  To  .hufc 


To  drefs 


Turl>cty  how  to  boil,  197. 

a turbot,  373.  

Turhf,  ho*  to  roaa,  ff,  Saoce  for  a e.irtev  « , 

1J9.  Sauce  for  a boiJed  luikev,  lo.  Torkev.  „ ’ i‘  , ’J^* 
a -urkey  the  geutUi  way  c To  oj 
zb-  To  Hew  a turkey  in  Cflerv  faoce  j a turkey, 

fowl  to  perfeftion,  78.-  To  flew  a turkev  hr  ° * turkey  or 

To  foufe  a turkey^;  imitation 

cock  or  hen  turkey,  or  ;urkcv  noulr*  a 

gelly,  383.  A turkey  ftuffe7a%i  ’thf  H f 
Chickens  and  turkeys  the  Dutch  way  aze  "^3^*  4^4. 

rrak^rr:i/:^^;e.''-3d  hcu, 

""amickTutHc^st:  38. 

TJdder,  how  to  roafj  n.. 

UxbrUge  cikes,  how  to  made,  405, 
rarnijhy  a yellow,  how  to  make  a.18  >-  A nmtt  -n 

.....bafleet,  bo*., or  auy  b^fd  wterr^bl::;"!."^:^™: 

a neck  of  veal,  -3,,  To  ragoo  a breaft  of  veal  ,1  1 P“ 

breaft  of  veal  in  hodpepodge  32  'To ^"11  7 a 

Jo  fte*  a knuokle  ol  ,T|f  3^  T^dr?.  33- 

drefs  a fh..ulder  of  veal  with  a raooo  If  1 • “ To 

wal  a la  Bourgeoife,  jp.  A difguifed  leg  of  "veal  fnd  b^  "" 

To  make  a p IJaw  ot  veal  -cn  j ^ bacon,  ih. 

Tomakevtalrolu  0,  To  mU,  • ''^‘r  •>»”'>arded  veal,  15. 

i3.  To  .ake  a ^X  d^  of  v«l  ,11' T ''‘"I"'"' 

C3.  A ftioulder  of  veal  a la  Piedm’ontoifc  ir’^To'" 

breads  of  veal  a la  D.iinhlne  k-i  w . To  drefs  fweet- 

fry  cold  veal  k r ’ veal,  ,30.  To 

a florendine  ^f  veil,  ^a.  To"^!."!  veT'vr"''"""’  ’’’■ 

a very  line  fweet  veal  pic,  154  Two  oth/  7“ 

Pif,  >i.  ISS.  To  boil  a , crag  of  veal  a^, 

lick  or  weak  people,  a dp.  To  collar  ’a  7°  "V““ 

.om,g  To  eh  Xtal 

haunch  or  neck  of  ven  fjn  tp  h Oa  ’ 7*-  To  boil  a 

o veuifon  pafly,  To  „;ay;  Jw?  To  utako 

187.  To  chore  venif™  7d,  '^”"/™’^*"-  To  pot  veuifon, 

TrL*"'’  H-  - pud. 

»Tec-/c^,,cr  Iritterr,  l'ort:r7e'“ 
how  to  make,  35  7.  ’ 

Wafers, 
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to  make  fruit  wafers  of  codlinos,  plumb?,  «Jrr,  593. 
To  make  white  wafers,  ih.  To  make  brown  wafers,  ib.  To 
make  gooff'berry  wafers,  400.  Orange  wafers,  403.  Fruit  waferS; 
407. 

Walnuts^  how  to  pickle  green,  apfi,  357-  How  to  pickle  them  white, 
2.97.  To  pickle  them  black,  298.  How  to  preferve  white 
walnut',  350.  To' preferve  walnuts  green,  351.  How  to-keep 
wah  uts  all  the  year,  356.  How  to  make  walnut  water,  3^9. 
Water,  how-to  make  water  fritters,  181.  To  make  water  f->key, 
201,  To  make  a w.'arer  tanfey,  233,  To  make  chicken  water> 
270.  To  mskc  water  grne),  271.  Buttered  water,  272.  Seed 
warer,  tb.  Barley  water,  273.  Walnut  water,  359.  Treacle 
water,  350.  Black-  cherry  warer,  ib.  Hyftcrical  water,  ib. 
Red  rtF-  water,  ib.  Surfeit  water,  362.  Milk  water,  ib.  427.. 
The  Bag’s  lieart  water,  426.  Angelica  water,  427.  Cordial 
poppy  water,  428, 

Weaver  fib,  how-  t:>  broil,  197. 

IVelfi}  rahhils,  how  'o  make,  zrS. 

WefrntiHjh'r  fo^-l,  bow  to  make,  17b, 

V/efiphalla.  See  Hams. 

Whip',  crcim,  how  to  make,  323.  To  make  whipt  fyllabubs,  324. 
White  poi,  how  to  make,  175.  To  make  a rice  white  pot,  ib.  To 
m f-c  white  fritters,  180.  A white  pear  plumb  nudding,  241. 
W'nite  marmalade,  345.  White  cars,  how  to  chuF,  370, 
Whiun^s.  how  to  b il,  195.  H-.w  to  chufe,  372. 

W'l^eons,  how  to  roaft,  15.  To  boil,  109. 

Wi^s,  b'iw'  to  make  very  good,y  316.  To  make  light  wigs,  ib. 
Another  way  to  make  good  wig?,  407. 

Wild  fo-wU  how  to  broil,;  1 09. 

Wine,  hew  to  make  raifin  wine,  332,  402.  To  make  elder  wine, 
332.  To  make  orange  wine,  ib.  Orange  wine  w-ith  raifins,  ib. 
Elder  flower  wine,  333;  Gooleberry  wine,  ib.  Currant  wi  le, 
334.  Cherry  wine,  ib.  Birch  wine,  ib.  Quince  wine,  335. 
Cowflip  wijie,  ib.  Turnip  wine,  335.  Ratpberry  wine,  ib. 
Blackberry  wine,  401. 

Woodcocks,  how  to  roafl,  7,  15,  107.  V/oodcocks  in  furlout,  ib. 
To  boil  woodcocks,  xc8.  To  chufe  woodcocks,  370, 

Y 

I'eajl  dumplings,  how  to  m'ake,  253.  To  preferye  yeafl:  for  fcvcral 
months,  342. 

Yelloiv  varnijh,  to  make,  418. 

York/hire  pudding,  how  rr  make,  13 1.  To  make  a Yorklhirc 
Ch  rill  mas  pie,  i(5o,  Yorkfhire,  why  famous  for  hams,  294, 
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